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Good Cooks Must Have Good 


same as you, Mister Man. Don’t hesitate another 


day to fit your kitchen with fixtures. 


Your kitchen is certainly as important as your store, or ofhice, or workshop. You 
wouldn't think for a minute of trying to do without modern labor-saving appli- 
ances there. Be good to yourself---fit up your kitchen right---We can help. 


modern 


Our Convenient 
Terms 


arranged to suit you on any article 
you buy here.---we are a “‘term’’ house, 
but don’t get an idea our prices are 
not right.---the extra large volume we 
do enables us to make extra large pur- 
chases at extra low prices.--we pass 
these advantages along to 
us; you’]l see we’re right. 


you.---try 


Buck’s Coal Ranges. 


are the result of 74 years’ experience and 
unlimited skill and capital.---nothing bet- 
ter is produced.--the iron is smooth and 
is smooth and satiny, the steel heavy, 
flexible and made of rust-proof 


Buek’s Gas Ranges 
like the steel and cast Ranges ere the 
the best that can be produced.---enamelled 
lined with pure white porcelain iron.---air 
burning star-fish burners that reduce your 
gas bills.--self-lighters and safety 


Armco iron---joints fit snugly, pro- 
portions of flue and ovens and fire- 
box are adjusted with precision by 
skilled experts.---the result is a 
handsome, durable, serviceable and 


devices to prevent loss of gas and 
time; made strong and aubstantial, 
the frame heavy cast iron and the 
bodies of non-rusting Armco steel. 
---every joint ground to a perfect 
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fuel saving cooking machine.---the 
price is reasonable. 


fit, so as to conserve, every 
of energy produced by the 
perfect Gas Range. 


| Send For Catalog 
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Seller’s 


the nationally advertised Cabinet---the 
Cabinet with the ant-proof casters---the 
Cabinet with roller-bearing sliding top EE 
---the Cabinet that never swells or s 
warps or shrinks---the cahinet you 44 
need---a place for every food---20 

styles, priced some as low as ‘ 


$28.50 


Kitchen Cabinet 


rey 


LINOLEUM Perfection 
is the covering for the PERFECT Oil 


kitchen floors--easy 
to clean as a china 


Cooking Stove. 


j-burner size sold 
dish---néat, durable at $5.00. 
and inexpensive--- 2-burner size sold 
price here per yard, at $7.50. 
only 3-burner size sold 
103-5-7-9-11 WHITEHALL STREET at $10.00. 
65¢ 4-burner size sold 
at $12.50. 
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Have You Tried 


A Delightful Cracker in a Handsome Tin 
RETAINS ITS CRISPNESS 


PRICE FIFTY GENTS 


Sold and Recommended by Leading 
Grocers. 


Also a Full Line of 
LEWIS’ CAKES AND CRACKERS. 


T.S2 LEWIS EG®: 
ABGANTA.: - =) 008" - Gis GRGIECtAN 


Your Gas Range Makes 
i, Cookery an ART. 


It surrenders to your absolute control the 


precise degree and shade of heat you desire 


That heat is even, steady, economical, well 
distributed, easily controlled, clean, and labor 


saving. 


Adjust the heat to its task, and your whole 


attention is free for other important details. 


For suggestions, call our demons- 
trators, Main 4945 or Atlanta 252. 


Our new models of Ranges will in- 
terest you. See them in our show 
rooms, Marietta Street. 


ATLANTA GAS LIGHT CO. 
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Pure Food Store 
HAS THREE GREAT ARTI- 
CLES OF FOOD WHICH 
COMMEND THEMSELVES 
TO THE HOUSEKEEPERS 


OF ALL ATLANTA. AND 
VICINITY. 


HIGH’S “HOME-AID’’ FLOUR 


_y. 7-¢the QUALITY OF WHICH IS VERY SUPERIOR---and those,who now use it will 
''** have none other. MAKES LOVELY BREAD, BISCUITS ANDCAKES, Let your next | 
order be for this FLOUR. 


| | 24-Ib SACK FOR $1.00.) 


“HIGH? S “HOME-AID”’ COFFEE. bi ee 


FRESH ROASTED all the time. Unsurpassed flavor. The sales are enormous, 
prong ite*teal worth.., Pound... _ ooo). a ee Lee 23 cents 


6. HIGH'S “HOME-AID” BUTTER. 


IT’S ALWAYS FRESH. PACKED SOLID IN OUR OWN CARTONS. YOUR TABLE SHOULD 
ieee SUPPL IED WITH THIS ‘SOiGOOD BUTTER ALWAYS. 


THIS GROGERY IS THE MARKET FOR bara ATLANTA. 


Finest Delicatessen and None but the Finest Pure Groceries. 


* NEW YORK OFFICE LONDON CORRESPONDENT 
241 5TH AVENUE. 


Robt. Sharpe 
TAILOR 
GENTLEMEN’S GARMENTS 


ae 146 PEACHTREE STREET 


ATLANTA, -.- - GEORGIA 
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‘Purchasers of this book are kindly asked to patronize 
the representative merchants who have generously advertised 
in these pages. 


DOZIER & CO. 


MILLINERY 
AND 
REMODELING 
A SPECIALTY. 


10% Discount on Cash Sales if this Book 


is mentioned. 


FOURTEEN EAST HUNTER STREET 
Teen S teip st Prom Whitehall 


GATE CITY DAIRY COMPANY 
PRODUCERS AND DEALERS 


HIGH GRADE CREAM AND MILK 


WHIPPING CREAM A SPECIALTY 


7d Piedmont Avenue. 


MEMBERS ATLANTA CHAMBER OF COMMERCE. 


HIGHTOWER HARDWARE CoO. 


WHOLESALE AND RETAIL 
Hardware, Cutlery, Stoves Ranges, Refrigerators and 
House Furnishing Goods. 


Are You Going Housekeeping ? 


lf so we can help you. We sell everthing needed for the kitchen. EDDY RE- 
FRIGERATORS are the standard of the world. Let us show you our line, 


HIGHTOWER HARDWARE COMPANY. 
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BREAD. 


- YEAST, 
(Miss Mary Jones.) ; 
Take 3 Irish potatoes about the size of a goose egg; peel, slice and boil in 


one quart water slowly, so as not to boil away too much water, until per- 


fectly tender. Then mash and strain through a sifter. When cool add one 
cake of Fleischmann’s Yeast dissolved.in’%4 cup lukewarm water, 2 kitchen. 
spoons sugar, 2 teaspoons salt, and set to rise. This should be made fresh 
each time bread is made. 

BUTTERMILK ROLLS. 


- (As made by “Aunt Mary Holmes.”) 


For evening meal, mix about 1 o’clock p. m. one-half yeast cake dis- 
solved in lukewarm water. 

Sift one quart flour, adding one large spoon lard, one dessert spoon of: 
Sugar, one level teaspoon salt. Pour the warm yeast into the dry ingre- 
dients, mixing with fresh buttermilk to make moist. Set to rise in warm: 
place. When light, roll out on mixing board, sprinkle with more flour, work- 
ing smoothly in. Dust one level teaspoon of soda over the dough and work 
thoroughly. Make out rolls, brush with sweet butter, set to rise in warm 
place 25 or 30 minutes. When risen, bake in quick oven. 


HOW TO MAKE BREAD. 

One cup of yeast, 1 teaspoon lard, 1 teaspoon granulated sugar, 1 quart 
flour, 1 teaspoon salt,-% pint lukewarm water. 

Put the yeast, lard, salt and sugar in the flour, then the water. Work 
till it blisters, which will take from 15 to 20 minutes. Rub a little lard on 
top and put in crock. Let is rise from 5 to 6 hours, then make out into rolls. 
Let them rise for 1% hours, then bake in a quick oven. If for loaves they 
will require two hours for second rising and a moderate oven for baking. 


DIXIE BREAD. 
(Miss Jones.) 

One quart Capitola flour, 3 eggs beaten separately, 1 tablespoon sugar, 
1 cup yeast, 2 ounces lard. 

Stir lard and flour together. Beat yolks very light, adding sugar, then 
yeast and whites beaten very stiff. Pour this on flour and lard and work 
well, then set to rise. When ready to put down, handle as lightly as possi- 
ble. Make into 5 layers, grease each layer with lard in pie pan, one on top 
of other, 2 in one pan and 3 in another. When risen, bake. 


SALT RISEN BREAD. (Old.) 
_ One cupful mashed potatoes (hot), 4 level tablespoonfuls corn meal, 2 
level tablespoonsful sugar, 1 teaspoonful salt. 

Mix thoroughly in deep vessel, pour in one quart boiling water, stirring to 
prevent lumps. Cover and keep all afternoon in pan of water comfortably 
warm for the hand. Keep in warm place over night, and if there are bub- 
bles—even a patch not larger than a dime—warm up. Then pour off the 
liquid and blend it with the milk heated and cooled to lukewarm. Add one 
and a half teaspoonful of salt, two tablespoonsful of shortening, and enough 
flour to make a batter stiffer than ordinary cake batter. Keep in warm 
place until it has risen to double its bulk, mould into loaves by working in 
flour, and keep warm until it has risen double its bulk, then bake in hot oven 
for forty-five minutes. This bread requires a much greater degree of heat 
than can be used in ordinary bread. . 


SODA BISCUIT. (Kentucky.) 


One quart sifted flour, 1 tablespoon lard, 1 pint buttermilk, 1 level tea- 
spoon soda, 1 level teaspoon salt. 
ee bi bios metas lightly; do not roll too thick, bake in quick oven. 


v “ALABAMA ROLLS. 
One pint cold water, %. cake compressed yeast. Make a stiff batter with 
Capitola flour, let rise two or three hours. Put sponge in two quarts of 
flour into which has been rubbed a large spoonful of melted lard; add two 
teaspoons of sugar and-one egg to the flour, not sponge. Knead and set to 
rise one hour. Then. ‘make out in 35> ope turnovers and bake in’a well” 
greased pan. a ire 
GRAHAM BISCUIT. ’ 
One quart Graham flour, 4 teaspoon salt, 2 teaspoons brown sugar. Sift: 
these together, add two tablespoons of butter, or lard, make into a soft dough 
with ‘one cup of buttermilk, in which is dissolved one teaspoon of soda. Han- 
dle lightly, roll out, cut into biscuit and bake in a quick oven. 


ALLINE’S MUFFINS. 

Beat 2 tablespoons sugar, 2 tablespoons butter together, add to this 
whites and yolks of 2 eggs beaten separately until light. Sift 2 cups of flour, 
\% tablespoon salt, and two teaspoons baking powder together, pour this on 
the mixture of sugar butter and eggs, fold in very lightly; do not stir; add 
one cup of sweet milk, fold in again, pour in greased muffin pans and bake © 
about 15 minutes in a quick oven. The delicacy of this muffin depends upon 
its lightness. 

SALLY LUNN. | 

Three eggs beaten well together, 34 of a teacup of sugar, %4 of a teacup 
of melted butter, flour to make a real stiff batter, thicker than cake batter. 
Four tablespoons of sweet milk, 1% teaspoons of baking powder, heaped; 
bake in slow oven, greasing the pan well. 


BAKED BROWN BREAD. 
(Mrs. George C. Scales.) 

Two cups sour milk, 1 cup yellow corn meal, 1 teaspoon baking powder, 
1 tablespoon sugar, 1 teaspoon salt, 1 cup molasses, 3 cups graham flour. 

Mix flour, meal, salt, sugar and molasses, add sour milk mixed with soda. 
Beat all the ingredients together, bake one hour in hot oven in greased cans. 
Fill cans about half full. 

SWEET POTATO BISCUIT. 

Two cups sifted Capitola flour, 1 cup boiled and mashed hot sweet pota- 
toes, 1 teaspoonful salt, level; 1 tablespoon butter, % teaspoonful soda, enough 
buttermilk to make soft dough.. Roll out, cut with biscuit cutter and bake in 
quick oven. 

BEATEN BISCUIT. 

Two pints Capitola flour, 1 tablespoon lard, 1 level teaspoonful salt. Equal. 
parts of milk and water to make stiff dough. Beat 30 minutes, or roll in bis- 
cuit machine until dough is very elastic and smooth as satin. Roll % inch 
thick, stick with fork and bake delicate brown in moderate oven. 


BEATEN BISCUIT NO. 2. 

Into a pound of sifted flour, mix a teaspoonful of sugar, and one of salt, 

a bit of soda the size of a pea. Rub into this five ounces of lard. When 

thoroughly blended, add sweet milk to make rather stiff dough. Beat 20 

minutes, or roll in biscuit machine until dough is as smooth as satin. Roll, 
cut into biscuit and bake in a moderate oven. . 


8 


Passe 
an 


RICE BREAD. 
Qne pint boiled rice, 2 eggs, 1 teacup flour, 1. smal} t¢aspeonful butter, 
salt and milk sufficient to make batter. Bake in greasey in plates, serve 
hot and well buttered. | 


RISEN MUFFINS. 
(Miss Mary Jones.) ; 
One and ‘one-hali quarts Capitola tlour, 4 eggs beaten’: dbegetth er: Y% cup 
sugar, 1 pint milk, 1-3 cup. yeast. 1-2 cup butter and lard wemether. 
Let the dough rise. ‘Then without ‘stirring or working it, pace the dough — 
lightly in muffin rings and let rise second time; then bake. 


Page ( MUFFINS, OR SLICK HEADS.’ — 
i ae (Miss Mary Jones.) 
‘Pour ' lepreis, 1 tablespoon melted butter, 1 cup Capitola flewr, 1 quart sweet 
milk. Beat eggs separately, put whites in last, bake in -eups or patty pans. 
For Slick Heads serve hot with wine sauce. 


VIRGINIA EGG BREAD. 


One ‘quart milk, 3 eggs beaten separately; 34 pint -mreat, Heht measure; 


2 henping | teaspoons Royal Baking Powder. Lard size of @ »walnut. 


- Boil milk and poyr on meal and lard boiling hot, reserving <a ‘little milk to 
Bikanl ec baking powder, then add the yolks beaten light, then baking powder, 


after dissolving in milk.. Last ‘of all add whites of eggs: beaten light. 
The milk should be poured on the meal and lard very slowly, stirring 
all the time to prevent lumping. Bake in deep pan or :pudding dish. Let 


the milk be thoroughly absorbed. 


CORN MUFFINS. 


‘One pint meal, 1 egg, 1 teaspoon baking powder, salt to taste. Lard size 
of an ‘egg. Sufficient sweet milk to make a moderately Seite dough. Bake in 


muffin pans. 


NUT BREAD. 
(Mirs. 'C. L. etn 
‘One ‘quart Capitola ‘flour, 1 ege, % cup sugar, 2 heaping #*eagpoons baking 
‘powder. Mix with sweet ‘milk, 1 cup English pele grouni) “in meat chop- 


sper. Set to'rise 3 or 4‘hours, then bake. “No salt. 


SPOON BREAD. 


One cupful corn meal, 1 teaspoon salt, 2:eggs, 14 teaspooninl soda, 2 cups- 
ful boiling water, 3 tablespoons butter, 1 cupful buttermilk. ‘Stir salted meal 
into boiling water, add milk and soda. Brown in moderate :aven. 

BATTER BREAD NO. 1. 

‘One pint sifted water-ground meal, 1 tablespoon mélted bitter, 1 teaspoon 
salt, 3°well beaten egg yolks. Fold in whites stiffly bedten, *mix to a thin 
batter with sweet milk, bake three-quarters of an hour ‘tall a rich brown. 
Serve immediately. 

- BATTER BREAD NO 2. 

Seibcban: of sifted corn meal, pour slowly 1% cups freshsbuttermilk; add 1 


‘teaspoon ‘salt,-2 well beaten eggs, 1 tablespoon melted ibutter, 42 teaspoon 
‘soda. Pour this batter, moderately thin in a hot greased | epan. Bake and 


serve immediately. + 


BAKED HOMINY. 


Two teaciips boiled hominy (cold), mashed; 1 teacup sweet “milk, 2 well 
beaten eggs; pinch of salt, 1 tablespoon butter. Mix well, pour in. baking 
dish, baking a delicate brown in hot oven. 


CORN MEAL BATTERCAKES. 


Beat 2 eggs. well, stir in 3 teacups sifted: cornmeal and enough butter- 
milk to make-stiff batter, using 1 level teaspoon soda to a pint of the milk; 
salt to taste;' ‘beat! hard and bake, browning on both sides. Serve with Geor- 
gia Cane Syrup. ett ys se 


LIZZIE’S WAFFLES. 


Three-quarters quart of Capitola flour, 2 eggs, 1 tablespoon of lard, % 
tablespoon of butter, 1 pint of buttermilk, 1 level teaspoon soda, light tea- 
spoon of salt, -%% Seup of water, Mix well and bake’ in-hot greased waffle 
irons. an cae 

- WAFFLES NO. 2. 

Break 3 eggs.in 1 pint. buttermilk, to which % pint sweet milk has been 
added. Then stir in 1 pint Capitola ‘flour, level teaspoon salt, 1 heaping tea- 
spoon baking powder, 1 level teaspoon of soda, 3 tablespoons melted lard. 
Beat very smooth. “Have waffle irons hot, grease them only once, bake, turn- 
ing irons to insure. even browning and crispness. Serve with Georgia Cane 
syrup or honey.’ . bet 3 . 

sree CORN: DODGERS. 

Sift the best meal from white corn, any quantity desired. Salt to taste. 
Mix with cold water into stiff dough and form into round long dodgers with 
the hands. Take the soft dough and form into shape by rolling between the 
hands, making the dodgers about 4 or 5 inches long and 1% inches in diame- 
ter.Have a griddle hot, grease a little with lard and put the dodgers on as 
you roll them.*. Pitt in oven and bake thoroughly, when they will be crisp 
and a rich brown. This bread does not rise. 


-ESTHER’S EGG-BREAD. 


Two heaping cups of sifted corn meal, level teaspoon salt, level teaspoon 
baking powder, % teaspoon soda, one tablespoon lard, one egg. Mix thor- 
oughly, add buttermilk to make soft batter, pour into dripping pan into 
which a teaspoonful of lard has been melted, sizzling hot. Bake in a quick 
oven. | | 

BATTER-CAKES. 


Binds a: (Miss Jones.) 

One and Nsrtehale iritite flour, 2 teaspoons of baking powder sifted in, 2 

eggs beaten sepatately, one tablespoon sugar and 3 gills of milk; salt to taste. 

Beat the batter thoroughly, adding whites last. Mix about dcethatt hour 

before needed*and- set aside to rise. Have ready your griddle well greased 
and drop from thée-spoon, not stirring or moving batter after it is risen. 
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SOUPS. 
; - TERRAPIN SOUP. 


Simmer peieening pint of terrapin meat, % teaspoon salt, blade of 
mace and dash, of .parika, twenty minutes in one quart of white stock. Blend 
2 tablespoons butter with 1 tablespoon flour. Cook together and add to the 
stock. When boiling add 2 hard boiled egg yolks mashed-smooth, and one 
cup of hot cream. 
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TERRAPIN SOUP. 


Boil turtle (4 lb.) in one gallon of cold water untih Meat leaves bones 
(about 3 hours time required). Add one sliced onion, 4 cloves, salt and paprika 
to taste; add tablespoon butter, % tablespoon flour blended together just be- 
fore taking up. When ready'to serve, add one glass of Madeira or claret wine 


and 2 lemons thinly sliced. 


CREAM OF CORN SOUP. 
One can of grated or fresh corn, 1% pint hot water, 1 tablespoon butter, 
1 tablespoon flour, 1 pint rich milk, 1 teaspoon salt, 4% teaspoon pepper. Melt 
butter and when hot add flour; stir constantly. Add slowly milk, stir; add 
corn with the hot water and seasonings. Serve at once. 


CREAM OF GREEN PEAS. 


Drain one can of green peas, cook with 1 pint cold water, teaspoon salt,., 


2 teaspoons sugar, for 20 minutes. Press through sieve into one quart hot, 


milk thickened with 2 tablespoons butter and 2 tablespoons flour. When 
boiling point is reached, add one cup of drained peas; serve. Top each serv- 
ing with spoonful whipped cream. 


CREAM OF CHICKEN. 


To 3 pints of hot chicken stock, well seasoned, add } tablespoon’ butter 


and 2 tablespoons flour which have been blended. When smooth add 1 cup 


of minced chicken, pinch of mace and 1 cup of hot. cream, or rich milk, 
Y% teaspoon sugar. Serve with 1 cup of whipped crea‘m ? 


CREAM OF POTATO. hs Hh 
Five medium potatoes, cook in one quart hot water with one stalk’ of 
celery, or % teaspoon celery salt; boil 20 minutes, mash through colander, add 
2 cups hot milk thickened with one tablespoon butter and one’ tablespoon 
flour, one teaspoon salt. Let boil up, add one egg beaten, one cup of cream. 
Garnish with one tablespoon chopped parsley. 
Hy eae: 
CREAM OF TOMATO. bea 
One can of tomatoes, 1 pint milk, | pint hot water, % teaspoon salt, % 
teaspoon red pepper. To one tablespoon melted butter add one tablespoon 
flour, blending until smooth; cook slowly. Rub tomatoes through sieve, add 


hot water slowly, and one level teaspoon soda added to creamy mixture, and 


one pint of milk. Serve hot at once. 


VEGETABLE (Okra). 

To &% gallon of beef stock add 1 quart can of tomatoes, } quart sliced okra, 
season to taste and boil slowly one hour. Thicken with  Aahlespoon flour 
moistened with cold water. Ms 

BEEF BOUILLON. 

Two and one-half pounds lean beef from round; cut in pieces, brown 
slightly with small onion sauted in one tablespoon butter; add 1 pound bones, 
2 quarts cold water; simmer three hours; add 1 tablespoon each carrots, 
celery and turnips, diced. Simmer one hour; strain, and when cold add 1 
teaspoon salt, sprig of parsley. Add 2 tablespoons sherry, one teaspoon sugar 
and serve hot. 

CHICKEN BOUILLON. 


Heat 1 quart of highly seasoned chicken stock; add 2 tablespoons sherry, 
Y% teaspoon beef extract, strain and serve hot. 
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GUMBO. 

One chicken, 4 pint tomatoes, 2. pints okra, 1 tablespoon butter. Fry the 
chicken brown-insa tablespoon of butter, mixed with one tablespoon flour, 
add %4 gallon-beiling- water and cook until meat slips from the bones. Add 
sliced okra and:.tématoes, season with salt and pepper; add hot water as it 
boils down; serve with dry steamed rice. 


yee’ " 


Atlantic Ice & Coal Corporation 
cE, COAL AND COLD STORAGE 


Prompt Service --: Reasonable Prices 
Fair Treatment. 


Telephone MAIN 1900 ATLANTA, GA. 


OA RECIPES. 
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French Dry Cleaning Company 
JOSEPH MAY & SONS. — 


Bell Phones IVY 676-677-3370 
Atlanta Phone 4246 


169 PEACHTREE STREET 


ATLANTA, GEORGIA 


Fancy Evening Gowns a Specialty 


RECIPES. 


GUMBO FILE (New Orleans). 


Fry one chicken ‘in kitchen spoon of hot lard with 6 small sliced onions ; 
when onions are brown add 2 quarts boiling water and 2 slices of boiled ham 
cut fine.» Season with salt and pepper. Let simmer slowly, removing bones of 
chicken; 15 minutes before serving, add 1 pint of oysters, and when the gills 
curl, add 2 level tablespoons Dunbar File. Powder dissolved in cold water. 
Stir thoroughly until well mixed. Serve with dry steamed rice in center of 
each soup-plate. ; 

VEGETABLE SOUP. 

Take 10-cent shank of beef, cracked, add 2 gallons cold water, let boil 3 
hours; add one can of tomatoes, 3 Irish potatoes cut in dice, one pint butter 
beans, one small onion sliced fine. Half an hour before taking up, add one 
pint of corn, season, thicken with a little flour and water stirred to a cream. 
When well blended, serve. 


CREAM OF CELERY. 
(Mrs. B. S.) 

Boil one pint milk, one small onion sliced and 4 teaspoon mace together: 
Boil one head of celery cut up small, in a pint of water 30 minutes, press 
through colander, mix all together adding 1 tablespoon flour mixed with 2 
tablespoons cold milk. Cook ten minutes adding one tablespoon butter, 
salt and pepper to taste. One cup of cream added just as you take up adds 
to richness of this soup. Serve at once. 


DUCHESS SOUP. 

Fry 2 small onions in 2 tablespoons butter adding 2 tablespoons flour; 
stir all into quart of rich hot milk, let come to a boil, cooking ten minutes. 
Strain and add 2 tablespoons American cheese, dash of white pepper and a 
little salt. Strain in 3 well beaten egg yolks and stir well. Serve at once. 


CHICKEN SOUP. 

(Mrs. J. E. Fain.) 

One quart chicken broth, 2 slices onion. (Scald broth and onion.) Celery 
salt and sweet herb, 2 tablespoonfuls minute tapioca. (Stir in celery salt, 
herbs and tapioca.) Cook 25 minutes. One pint milk, 2 egg yolks, 1-2 cup 
cream, mix. (Add milk scalded, remove from fire and stir in yolks, diluted 
milk cream, thicken without boiling, add salt and pepper. Salt and pepper, 
whites of eggs. On top each plate soup drop white of egg. 


be 


FISH. 


BROILED POMPANO (New Orleans Picayune.) 

Split the pompano, if large, in the middle of the back; if small, broil 
whole. Season well by rubbing with salt and pepper mixed with a little 
olive oil. 

Put pompano on broiler and see that it is browned well on both sides, 
using always the double wire broiler. When done place on a heated dish. 
Butter the fish nicely and squeeze the juice of a lemon over it. Garnish 
with parsley and sliced lemon and serve with Maitre d’ hotel sauce. 
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FISH CHOWDER. (New. Orleans). 

-:}Two pounds. fresh fish, preferably Redfish. or Sheepshead, 3. medium 
“1 Se potatoes, one onion, 3 sprigs each of. thyme, parsley and bay leaf. 
% can of tomatoes, 1 quart boiling water, % cup of milk, 2 ounces salt 
pork, or ham chopped fine, grated oyster crackers, salt, cayenne and black 
pepper to taste. + * 

Cut up the 2 pounds of fish, also cut the potatoes and onion into slices. 
Take the salt pork or ham, chopped fine, put in frying pan and when hot 
add sliced onion, cook slightly, add the chopped herbs, one clove of garlic, 
red and black pepper to taste, let simmer ten minutes. Pour over 1 quart 
boiling water, add the fish, %4 can tomatoes and the potatoes. Season to 
taste, cover the pan and let contents simmer half an hour. Half cup of 
rich milk may be added if desired. Place in a bowl oyster crackers, pour 
the chowder over this and serve. . 


LOBSTER, A LA NEWBURG NO. 1. 
Two cups of lobster cut in dice, 2 cups of cream, 3 egg yolks beaten, 

1 glass of sherry, % teaspoon salt, and dash of cayenne. 
Put cream and beaten yolks together in a saucepan over boiling water, 
stirring steadily until thick. Add pieces of lobster, let get smoking hot, sea- © 
son and serve. 


LOBSTER NEWBURG NO. 2. 
» Two Biteeooons butter, 2 truffles chopped fine, 1 cup of cream, 1% 
“cups diced lobster, cayenne and salt to taste, 2 egg. yolks beaten lightly, 
one glass sherry. 

Heat butter in saucepan, but do not let brown. When it hisses season 
with salt and pepper and put in lobster and truffles. Cover closely and set 
in a vessel of boiling water over the fire. Heat cream in another vessel, 
dropping in a bit of soda to prevent curdling.. Take from the fire and mix 
with the lobster, add wine and serve at once. 


FISH PUDDING. 
(Miss Sara Hawkes.) 

Take any kind of fish you like, salmon or trout is best. Put on and 
boil 15 minutes, take off and pick fine. Make a cream sauce as for chicken 
croquettes, put layer of fish and one of sauce until your baking dish is full. 
Put on top a layer of grated cheese and bread crumbs. Bake until brown 
and serve with cream sauce. . 

Cream Sauce—One pint cream, 2 tablespoons butter, 2 tablespoons flour. 
Put butter in saucepan and melt. Stir in flour until well mixed, then pour 
over your cream and stir until it thickens. 


CREAMED OYSTERS. 

To 1 quart cream use 1 quart of oysters. Let cream come to a boil, 
thicken with cracker dust until consistency of pudding batter, season with 
pepper and salt. Pour in oysters and keep on stove until hot through, then 
place in oven and bake. If cream is not obtainable milk can be used with 
addition of fresh butter. 


OYSTER COQUILLE. (New Orisens)! 


_ One quart of oysters; chop fine, add 2 hard boiled eggs, 2 raw eggs well 
beaten, a small quantity of minced pickle, one tablespoon lemon juice, %4 
teacup of butter, pepper and salt to taste. Thicken with crumbs of toasted 
bread, put on stove and let it get thoroughly heated, stirring constantly. 
Bake in shells with crumbs on top. 
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FRIED OYSTERS. 
Select nice large oysters, place in colander, rinse and dry thoroughly 
on a soft cloth. Have ready the bread crumbs, or corn meal, seasoned well 


With salt and pepper, and egg well beaten and diluted with one tablespoon. 


‘of hot Water, or the same amount of hot oyster liquor. Dip each oyster into 
this, then roll in the crumbs (or meal) and spread out on cloth for % hour. 
Dip again and roll in crumbs. Have a kettle of hot fat. This may be lard 
ér half lard and half suet. Place the oysters in the frying basket, do not 
have them touch each other, and plunge into the hot fat. They are doné 
as soon as a golden brown. After two or three fryings, bring the fat back 
to the first temperature otherwise the covering will become soaked with fat 
and break away from the oyster. As fast as fried put on butchers paper 
to drain. Serve hot with tomato catsup or horse-radish. These are very 
nice dipped only once. To test the fat for frying drop in a piece of bread, 
if it browns while counting 30 the fat is just right. 


FRIED OYSTERS NO. 2. 

Pick the oysters free from little particles of shell, drain free of liquor, 
roll in corn meal which has been salted and peppered. Fry quickly in 
smoking hot fat, deep enough to cover them; turn them once with a spoon, 
and lift into a wire basket to drip off the fat, and serve hot, with crackers 
and pepper sauce.: ; 

BROILED OYSTERS. 

Dip large oysters in olive oil then in fine cracker crumbs, broil on 

moderate fire for five minutes, serve on buttered toast with lemon sauce. 


DEVILED CRABS. (New Orleans). 

One can of crab meat; rub the yolks of 2 hard boiled eggs to a .paste 
with three tablespoons of soft butter, juice of a lemon, salt to taste, a little 
fhtistard, one teaspoon of kitchen bouquet and ™% teaspoon black pepper; 
blend with the crab meat. Add chopped whites of eggs, a % cup of cream 
and two beaten eggs. Place in shells and cover with cracker crumbs with 
bits of butter on top. Brown in hot oven and serve at once. 


SHRIMP SCALLOP. 


One large can of shrimp, % cup cracker crumbs, Y 
< / 3 4 


dozen tomatoes, I 


tiblespoon butter. 

Butter a baking dish and place on the bottom a layer of cracker crumbs, 
then a layer. of shrimp, seasoned; alternate with tomatoes (stewed) until 
shrimp and tomatoes are gone; place on top cracker crumbs with piece of 
‘butter. Bake 20 minutes. 

SHRIMP PIE. 
(Mrs. E. H. Boylston.) 

Take one pint of shrimp, put a layer of sliced bread which has been 
buttered and dipped in milk, in your baking dish and then layer of shrimps, 
Squares of butter, salt and cayénne pepper to taste, and a thin slice of femon. 
Continiie ‘till ‘dish is filled and then adda cup of milk and bake in moderate 


oven. 


SAUCES FOR MEATS AND FISH. 


LEMON SAUCE FOR FISH. 
Squeeze ‘and strain the juice of 1 large lemon into a saucepan, add % 
pound - butter, pepper and salt to taste. Beat this over the fire until thick 


and hot, but do not boil. Add the beaten yolk of two eggs, stir in thoroughly +7 


and take off. 
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Nothing Succeeds like Succ 


HAVERTY FURNITURE COMPANY 


“Happy Hor Home 1 Makers” 


Operating large and ee home- 
furnishing establishments at Atlanta, 
Dallas, Houston, Memphis, Sa- 
vannah and Charleston. 
MAIN STORE: 


Corner Auburn Avenue and Pryor Streets. 


ATLANTA, GA. 


— Truth in Trade 


a em eee ee oc ere 


Chelena Market Co. 


40 Peachtree — Five Points b4°N. Pryor 


- ATLANTA, GEORGIA 


CREAM SAUCE. 


One tablespooa butter, 1% tablespoon flour, 1 pint sweet milk; when 
smooth add 4 teaspoon salt, 2 tablespoons beef stock. 


HORSE-RADISH SAUCE NO. 1. 


Four tablespoons: grated horse-radish, 1 teaspoon each of salt, sugar, 
vinegar, 1% teaspoon each olive oil and pepper, 3 tablespoons cream, 2 tea- 
spoons mixed miishah a \ Delicious on cold. roast beef. 


4A hoe HORSE-RADISH SAUCE. 


To % cupful of freshly grated horse-radish add % cupful of stock, or 
beef extract, “’steaspoon each of sugar and salt, one tablespoon vinegar, 1 
tablespoonful cracker crumbs. Bring to a boil and if preferred strong, take _ 
off, if you prefer milder, pools longer. 


‘ SECHAM EL SAUCE. 


One eM eeiioan Hour, L tablespoon butter, 2 cups of milk, 1 small onion, 
2 tablespoons of' Bich rayw ham, salt and pepper to taste. Cook slowly © 
10 minutes, strain, serve.’i!? 


DRAWN BUTTER SAUCE. 


Three tablespoons butter, 2 tablespoons flour, 2 cups hot water. Melt | 
butter, stir in flour gradually; when smooth, add boiling water, salt and 
pepper to taste. 


MAITRE D’ HOTEL BUTTER. 
A delightful sauce to pour over broiled birds, chicken or fish. : 
Mix together cold, | ounce butter, 1 tablespoon chopped parsley, 1 tea- 
spoon lemon juice and 1% saltspoon of salt. 


SHRIMP SAUCE. < 


Two tablespoons butter, very hot, 3 tablespoons flour, 1 teaspoon salt, 
and dash of pepper; add 1% cups chopped shrimps, 1 tablespoon lemon juice, 
2 drops of tabasco sauce (color pink with color paste, if desired). 


HOLLANDAISE SAUCE. (Meats and Vegetables). 


Cook one cup butter creamed, add,4 egg yolks slowly, one by one,.add 
one tablespoon leman juice, 1 teaspoon'salt, dash of cayenne and nutmeg. 
Stir until thick over hot water, taking care not to curdle, then add one cup 
of boiling water slowly until creamy. Serve at once. 


, TOMATO SAUCE. 


Cook nae 2 tablespons butter, one tablespoon brown flour, add 2 
cups strained tomato liquor, one cceapo ok sugar, salt and pepper to taste, 
Cook thick and ape hs t . 


TOMATO SAUCE NO. 2. 


Make mayonnaise dressing usitig taragon vinegar, and a fa drops of 
onion juice when mixing with the'yolk of the egg. ae a. ao quantity 
of capers and Olives chipped fine. 


SAUCE FOR MUTTON AND LAMB. 


Two tablespoons Worcestershire sauce, 2 tablespoons wine, 4 table- 
spoons vinegar, 1 heaping teaspoon butter, mustard, red pepper to taste, 
add small quantity of lamb or mutton gravy. Warm until butter melts. 
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MINT SAUCE. z sees 
One cup of fresh chopped mint, 4 cup sugar, }4 enp vinegar. Let stand 
one hour. If wished hot. heat before serving. , ui 8) an eR NE 


BREAD SAUCE. 
One-half cup of bread crumbs, 1 cup of milk, bb sHee ofsenion stuck with 
3 or 4 cloves, 1 teaspoon butter. ry a 
Put crumbs in the milk, onion stuck’ with cloves, simmer ‘ently until 
onion is soft, remove onion, bring the rest to a strong heat and serve, 


OYSTER SAUCE FOR TURKEY. 

One quart oysters, 1 pint cream or rich milk, 1 desseti spoon flour, salt 
and pepper to taste. co 

Strain the liquor and put in a saucepan to boil. Add the cream, then 
the flour, moistening with a little cold water. Let this boit til thick: ‘then 
season and drop in the oysters. When they curl take them off and: serve 
in sauce-boat. ua 

If milk is used put in extra teaspon of flour and a large spoon of: ‘butter. 


KENTUCKY SAUCE. (For Roast ontibie): . 
One-half stick broken cinnamon, peel of half lemon, 11% wineglassful of 


port, 1 heaping tablespoonful brown sugar, '4 glhassful currant jelly, 6 cloves. 

The spices are put into a saticepan with the lemon ane. the sugar and 
moistened with the wine. The mixture is heated for a half hour but not. 
allowed to boil. Into another pan containing the jelly. the hquid is strained, 
and just before serving it is set on the fire and allowed to boil for one! 
minute to melt the jelly and mix well. This sauce is also used with 


other game. 


MEATS. 


BAKED HAM. 

Never bake a ham under a year old. Rub the ham thoroughly and put 
to soak in cold water for 24 hours. Then cover with cold water in boiler. 
When it begins to boil, set on back of stove and boit slowly ’til the bone 
is loose (15 minutes to the pound). Then remove from ‘stove and let stand 
in boiler ’till it is cool, or over night or half a day. 


Put in a baking pan and remove the skin and extra fat, being careful 
to keep the shape. Make a stiff batter of flour and water and cover the 
top. Set it in the oven and bake slowly for 2 hours. Then remove batter 
and with a knife make slight incisions all over the ham and sprinkle first 
with brown sugar, about 1 tablespoon, and then add black pepper. Make a 
dressing of grated bread or crackers, a little onion chopped fine, a tablespoon’ 
butter, pepper, salt and mix with one egg and a Httle water. Cover the 
top with this dressing, put in over and brown. Serve cold.” 


ROASTED TURKEY. AR | 

Rub thoroughly the breast and back of turkey with salt and pepper 
and lay in roasting pan with breast down. Place the. giblets in the pan 
and fill with water to the depth of 2 inches. Have the .oven hot and keep 
the heat even. Baste often. A young, tender turkey can be cooked in 2 
hours, but an older one requires a longer time, 3 or 4 hours. 

When turkey is done (having tested it by sticking a fork in the breast), 
turn it over on its back and brown breast. Make a dressing of bread 
crumbs, season with salt and pepper, a little onion, or. sage if preferred. 
Place the dressing around turkey when it is half done and brown nicely. 
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‘ BEEF LOAF. roads. fost tar ieeama } 
Two" podads’ ereand. steak, butter size of egg, juice of. one lemon,’ tea- 
spoon Worcestershire sauce, 1% tablespoons salt, one slice of onion minced, 
2 teaspoon pepper, level, one minced apple, tablespoon of cream, % pint 
rolled bread cruaihs, mix thoroughly, mold into oblong loaf with the hands, 
put slice of bacon on top and put enough water in pan to keep meat from 
burning, baste iarmaaepite ds and cook until done. Serve hot or cold. ~ 


RAGOUT OF PIGEON. 

Truss your pigeons as for baking; fry them in bacon grease then’ put 
them into a stew pan with a large quantity of rich gravy, a little vimegar, 
pepper, salt and chopped onion to taste, stew for an hour taking off the 
grease as it rises. Serve them up with a rasher of bacon, : ' 


PARTRIDGES WITH DIXIE SAUCE. 


6 (Miss Jones.) | 

To one dese partridges, use 1 pound butter, melted in a covered sauce » 
pan over slow fire. “Add to this a small glass of good vinegar and 2. small, 
or one large pod of red pepper. Put in the birds and cook gently until done, 
and tender. Thea ‘take them out and place in covered dish to keep warm. 
Add to the grayy 1 quart rich milk and cook about 10 minutes. Thicken 
to taste with flour and a little salt, then return the birds, let remain °10 
minutes and sérve fot. . 


ety 


: 


BAKED OPOSSUM. 


Scald the ’possum with lye and scrape off the hair, dress whole leaving 
on the head and tail. Rub the animal well with salt and set in a cool place 
over-night. When ready to bake, place in a deep pan with two pints of 
water and three or four thin slices of breakfast bacon laid across the ‘possum. 
When half baked remove from the oven and fill with.a dressing made of 
bread-crums, a little chopped onion, red and black pepper seasoned with 
salt and moistened. with the liquid from about the ‘possum. When the game 
is returned to the pan place about it small whole sweet potatoes, pared, 
and bake all to a light brown. The ’possum and the potatoes are both 
basted frequently with the gravy. 


’ 


ROAST PIG. 


A six weeks’ old pig is filled with a stuffing of bread-and butter, moist-. 
ened with milk and seasoned with pepper, salt and any kind of herbs desired. 
A string is then tied about the body to hold in the stuffing, and, after being 
well dredged with flour, it is put inside the oven to roast. The piglet is 
basted well, with thot water and butter, and all the gravy that stews out 
is saved for rebasting. The meat is cooked by a slow fire and when done is 
removed from the oven long enough to receive an extra coating of butter. 
One-fourth of a pound of butter is put in a coarse cloth and the pig is well 
rubbed with the butter, then allowed to brown until the skin is crisp. 

When the piglet is served an apple is put in its mouth (suggestive of 
the boar’s head at ‘English Christmas feasts) and sweet potatoes are laid 
about the platter. Sometimes, when the pig has been basted with water 
and vinegar seasoned with salt and cayenne pepper, whole Irish potatoes, 
browned in the pan with the meat, are served with the porker. When baked 
with the butter dressing, sweet potatoes are also ie oS with the meat, Ud el 
removed before they become too brown. 
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Atlanta National Bank 


ATLANTA, GEORGIA. 


ORGANIZED 1865 UNITED STATES DEPOSITARY 


Mepitat os - . - — $1,000,000,00 
Surplus and Undivided Profits - - - - - - $1,366,463 89 


Accounts of banks, merchants, corporations and individuals 
solicited. Every accommodation given which responsibility and . 
balances warrant, Letters of credit issued. Bills of exchange 
drawn on all parts of the world. Trav elers checks sold. 


OFFICE RS: 
CHAS. E. CURRIER, President. GEO. R. DONOVAN, Garey 
F. E. BLOCK, Vice-President. J. S. KENNEDY, Asst. Cashier. .: 
JAMES F. FLOYD, Vice-President. J. D. LEITNER, Asst. Cashier. 


| DIRECTORS: 

C. E, CURRIER, Po, BLOCK, JAS. S. FLOYD ... 

ASA G. CANDLER A, E. THORNTON, E. H. INMAN 
JACK it SPALDING GEO. R. DONOVAN 


BURNWELL JELLICO COAL CO. 


High Grade Coal 


PAY CASH AND SAVE MONEY 


Phone us and our representative. 
will call to see you. 


BELL PHONE M-2961 ATLANTA 1996. 
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BEEF (Spiced Round). 

Eight to 10 pounds round of beef, allspice, brine, cinnamon, fat pork, 
cloevs. ; 
Let beef lay for three weeks in good brine, watching the brine to be 
sure no white scum collects; if this should happen, skim and add fresh 
brine. After three weeks take from the brine and wipe dry. If the butcher | 
chances to be friendly borrow his stuffer, but if not convenient to sccure 
one, a clean, sharpened stick will serve the purpose. Cut = strips of) 
the fat pork and roll them in a mixture of the spices and stuff the strips | 
of fat in the holes made by the stick. When the round is dotted over with 
the filledy holes (they should be an inch and a half apart), sew it up in a 
clean muslin cloth and boil gently. Cook’ one-fourth of an hour for every 
pound. When done remove the cloth and the meat is read yto serve. 


VENISON. 

Venison is washed in warm water and well dried with a cloth. A sheet 
of paper is buttered and laid over the fatty section of the roast, then the 
whole put in a deep baking pan with a very little boiling water. When a 
covered dish is not used the roast is protected with a coarse paste one-half 
inch thick and a layer of paper. Before covered baking dishes were dis- 
covered in the South venison was roasted in a jacket of this kind, and in 
this method of cooking a little intangible: favor steals into the game, a 
flavor that is missing when the covered baking dish is ‘used. The venison 
is cooked in a moderately hot oven for from threé to four hours, according 
to the size of the haunch, and when practically done the fire quickened, the 
covering removed, and the roast dredged with flour and butter. The roast 
is basted with the gravy until a delicate brown. Currant jelly is a necessary 


accompaniment to venison. (See Sauces). 


SOUTHERN COUNTRY SAUSAGE. 

Ten pounds of ground meat, 3 tablespoonfuls salt, 2 teaspoonfuls finely 
ground red pepper, % teaspoontul saltpeter, 2 teaspoonfuls black pepper, 1% 
teaspoonful sage. 

Use both the lean and the fat meat, just as it comes. Before adding 
the seasoning the sage should be crisped in the stove and rubbed through 
a sieve. After the ingredients are thoroughly mixed, form into little cakes 


with the hands, fry in hot skillet and lay round turkey. 


SOUSE. 

The ears, feet and nose of the hogs are used for this. They are 
thoroughly cleaned of all hairs and hoof and put in a great pot or kettle 
covered with water. They: are boiled until the bits of meat drop from the 
bones, then are removed from the fire and set aside until sufficiently cool 
to put the fingers in. With the fingers and a fork, every single bone is 
removed from the mixture. Salt to taste is added, then black and red 
pepper and finely ground sage. Before the meat grows cold it is poured 
into wide pans, two or three inches deep, and set aside to harden. As soon 
as cold, it is sufficiently firm to slice. For lunch it may be served cold, with 
vinegar over it, but the best method of serving it is fried in batter in hot 
grease. This is a most delicious breakfast dish. 


22 : 


HOGS-HEAD CHEESE. 


Parboil one hog’s head and two feet, boil till bones leave the meat, chop 
meat fine and return to the liquor; add salt, one teaspoon of onion juice, 
2 tablespoons Worcestershire sauce, 2 dried chopped peppers, % teaspoon 
of allspice, % teaspoon paprika, 2 cloves of garlic cut in half. Mix, add 
three cups of liquor to make thin. Pour in mould and set in cool place 
to jelly. Remove garlic. tea 


PIG’S FEET A LA VINAIGRETTE. 
CM waa: KY) . 

Split the feet and boil 3 hours with a little salt, pepper and slice of onion, 
put on ice and when cold take one green pickle, of pepper, 1 small onion, 
spoonful capers, chopped parsley and a little mustard, chop all together 
and add 2 spoons of olive oil, 2 of vinegar, salt and pepper to taste. Pour 
over feet and serve cold. | 


SOUTHERN HASH. 


One pint of well cooked chopped meat, season with onion, salt, butter 


and pepper, add a little water to the frying pan, cook in flat cake until 


well browned. 


DEVILED CHICKEN. 

In a baking dish put 2 teacups of sweet milk, 4 pieces of toasted light. 
bread; place this over the fire and when toast is soft add 1% tea cups: of: 
chopped, cooked chicken, one blade of chipped celery, 4 beaten eggs, salt 
and pepper to tast and a dash of paprika. Stir lightly until well mixed, and 
bake in quick oven 15 minutes, when it should be a light brown. 


CHICKEN POT PIE. 
(Mrs. Robert Sharpe.) 
Cut one fat chicken into joints and cook in stewing pan till thoroughly 
done; add seasoning. To make crust take 15 big potatoes, pare and cook 
and prepare as for light mashed potatoes; put in butter sizes of an egg. 
Allow to cool enough to roll and mix in one quart flour, season with pepper’ 
and salt. Roll dough to thickness of biscuit dough. Place boniest parts of: 
chicken in bottom of big sauce pan, cover with thick dough, alternate with 
chicken, finishing with dough on top. Pour liquor from chicken over all and 
cook on top of stove on a slow fire fr 45 minutes. 


a MRS. SHARPE’S DELICIOUS CREAMED CHICKEN. 

_ Two cupfulls of chopped cooked chicken, 2 tablespoonfuls of butter, 2 
tablespoonfuls of flour, 1 cupful of milk, 1 tablespoonful of cream, yolk of 
one egg, 1 stalk celery chopped fine, salt and pepper to taste. 
| Melt the butter, add the flour and stir until smooth. Add the milk 
and cream, stir until it begins to thicken, turn into a double cooker and 
add the chicken. When thoroughly heated add the yolk of egg and celery. 
Mix seasoning to taste and serve in timbales: 
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QUAIL. 
(Mrs. Edward H. Barnes.) 

Dress 16 quails as you would a chicken to bake. Put in roasting pam 
with a little hot water, piece of butter on each bird; a teacup of port 
wine, 2 tablespoons of Worcestershire sauce, red pepper pod, cut in strips 
over the birds, and salt to taste. 

Cook two hours in closely covered pan. Boil 2-pound can of small 
mushrooms until tender. Do not let water on birds become exhausted. 
After they have cooked one hour, add mushrooms. Before serving, thicken [ 
with flour and milk. Serve all on one dish garnished with parsley. 


POT ROAST. 


Take a 4 or 5 pound roast, rub thoroughly into the meat, salt pepper and 
flour. Have a large spoon of lard (tablespoon) heated to boiling point in a 
granite kettle, put in the seasoned roast with one large onion chopped fine. 
Brown the meat on all sides, turning constantly to keep from burning. When 
the meat is a rich brown add two or three cups of water, put on back of 
stove and cook slowly for two hours, adding water when necessary. When 
meat it done and thoroughly tender thicken the water in which it is cooked, 
for gravy, and add sliced carrots and one cup of tomatoes one hour before 
serving. 

ROAST O’POSSUM. 

Dress the o’possum by scalding and scraping like a young pig, remove. 
the entrails and wash well, then soak over night in salt water. Parboil 15. 
minutes in fresh salted water, then put in roasting pan with cupful of water, 
pepper and a little salt, if needed. Place in oven and roast until tender, 
basting often with the gravy in the pan. Serve with baked, sliced potatoes 
or candied potatoes. 

FRIED CHICKEN. 

Put chicken on ice 2 hours before cooking. Cut the chicken in pieces 
and dredge with flour and drop in boiling lard, salt and pepper, and cover 
tightly and cook rather slowly; if it cooks too quickly it will burn. Cook 
both sides to a rich brown. Remove chicken and make a gravy by adding 
milk, flour, butter, salt and pepper. Cook till thick and serve in separate 
bowl. 
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CHICKEN PILAU. (French). 

Boil a pair of chickens, when done take them out and put 1 cup of rice 
in the same water, first taking out some of the liquor.’ When the rice is 
done, butter it well. Cover the bottom of baking dish with half of it, then 
put your fowls on it and add the remainder of liquor. Cover fowls with 
the other half of rice, smoothing it oyer, and spread over it the yolks of 
two eggs well beaten. Bake in moderate oven. 


STUFFED PORK HAM. 
(Miss Mary Jones.) 


Take a fresh pork ham, skin it with a sharp knife make incisions of 
1% inches apart, moving the point of the knife inside of the meat so as to 
contain the stuffing. Now, mix together in a bowl for the stuffing, about 
one quart of bread crumbs, one small onion chopped fine, one tablespoon 
brown sugar, one tablespoon mixed spices ground fine, one tablespoon celery 
seed, one teaspoon salt, and one of red pepper. Moisten with vinegar. After 
stuffing sprinkle over the ham brown sugar, one tablespoon ‘vinegar and 
cracker crumbs, cook slowly until perfectly tender. 
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BRUNSWICK STEW (Hanover County, Va.) 

. (Mrs: Edward H. Barnes.) 

| One of three meats, chicken, lamb or squirrel,,,,.Parboil chicken: and cut 
up as if for frying, put in pot and cover with cold, waters’ To one chicken 
add one Jarge onion sliced, one thick shce of botling meat cut’ tir fine pieces, 
black and red pepper, and salt to taste. Cook the chicken! until the meat 
falls from the bones, adding more water if necessary. “Add-6 ears of fresh 
corn, scraped, or can corn, one quart. of tomatos choppedfiné, ‘and a little 
over % pound butter. Let cook longer until corn and tematoes zre thorough- 
ly done. Before serving add 2 cups«of stale light bread erumbs to thicken 
the soup; a few pieces of sliced lemon. Let this be as thick as thick soup, 
serving in old fashioned soup plates. Accompany this dish with stuffed 
baked green peppers, or sliced green peppers, onions and eueumbers and rye 
bread. x 


CROQUETTES. 
SALMON CROQUETTES. : 
(Mrs. R. M. Rose.) rea 

Equal parts of flaked salmon and cooked mashed Irish. potatoes. Season 
with salt and pepper, dip in egg, roll in crumbs and fry in boiling lard. 
Serve hot. . | | 
. BRAIN CROQUETTES. ig 

Wash and parboil a set of hog brains (or pig brains) 20) minutes. - Drain, 
add 1 tea cup of cracker crumbs and 3 well beaten eges. Make into cakes, 
roll in egg, then in cracker crumbs frying in hot lard. Garnish with parsley. 

HAM CROQUETTES. 

Two teacups of grated botled ham, one cup of cracker or bread crumbs. 
Season to taste with butter, mustard, pepper and Worcestershire sauce. 
Roll in ege then in crumbs, fry in hot lard. ok saa 

CHICKEN CROQUETTES. (Charleston, S. C.) 

Boil chicken until tender. Make a sauce of the stock in which’ the 
chicken was boiled, thickening with flour. Season with salt, pepper and 
chopped parsley. Add chopped chicken, put on ice several hours to’ get 
firm. Make into croquettes, roll in beaten egg yolk, then in crumbs and 
fry in hot lard. ; 

TONGUE CROQUETTES. 

Mix one cup of cold chopped boiled tongue with one cup of cold mashed 
potatoes, put into saucepan and stir until potatoes are soft. Add one un- 
beaten egg. Mix carefully, roll in beaten egg then in eracker crumbs and 
shape and fry in boiling lard. 

MACARONI CROQUETTES. 
(Mrs. I. Joseph, Columbus, Ga.) 

Cook one ‘cup of macaroni broken in small pieces, in salt boiling water. 
When tender, remove and rinse in cold water, let drain, make a cream sauce 
of two’tablespoons of flour cooked till frothy with two tablespoons of but- 
ter, them add one cup of’ milk, % teaspoon of salt. When thick add “cup of 
grated cheese and then add macaroni. Put in a dish in a cool place and 
when thoroughly cold make into croquettes. Roll in bread crumbs, then dip 
in egg beaten with one tablespoon of water then in crumbs. again, fry in 


deep fat and drain on brown paper. 
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CHICKEN CROQUETTES. 
(Mrs:;*4Ore Kk. Nelson.) 

To every pint: ‘of chopped meat allow % pint of cream or milk, 1 table- 
spoon of butter.and:2 tablespoons of flour, 4 of a nutmeg, 1 tablespoon | 
chopped parsley, .one of onion, salt and cayenne pepper to taste. Put milk 
-on to boil, rub butter and flour together and add to boiling milk, put all 
seasonings in the. meat. Stir into the milk, beat well on stove and turn out ~ 
to cool. When cool form into croquettes, roll in egg and bread crumbs and 
fry in deep pan of boiling lard. 


VEGETABLES. 
RICE. (Southern Style.) 


One teacup of whole grain rice, wash thoroughly, rubbing it between 
the hands; rinse and cover it with water. Let stand for % hour. An hour 
before it is to be served, put two cups of water in a sauce pan having a 
close fitting lid, add a rounded teaspoon of salt and let come to a boil. Drain 
your rice, add it 'to the salted boiling water, boil violently with lid on for 
15 minutes. Remove lid, and with a fork gently mound the rice in the 
center of the sauce pan, leave the lid off for 15 minutes with the sauce pan 
on the back of the stove. With the fork tear down the mound, replace the 
lid and put the sauce pan as far back on the stove as possible, The rice’ 
will be grainy and delicious and will contain every bit of its food value. 
Never use a spoon. 


peers ce GREEN CORN PUDDING. 

One pint fresh milk, 3 eggs beaten separately, 3 tablespoons melted but- 
ter, 3 dessertspoons of sugar, 1 heaping teaspoon flour, 1 teaspoon salt, 6 
ears of tender corn. (8 if small). 

’ Score and’ scrape corn, add to the egg yolks, butter, flour, sugar and 
salt, then the milk’ gradually, and last the whites of the eggs. Bake in 
rather a hot oven. As soon as light brown on top cover with a buttered 
paper, to prevent browning too fast. 


; CANDIED ‘SWEET POTATOES. 

Boil the sweet potatoes, when cold remove the skin, take a baking 
pan and place in the bottom a layer of potatoes sliced, then brown (or 
white) sugar and butter, continue until the pan is nearly full. Then pour 
over % cup of water; place in oven and let cook until they are candied, and 
brown. 

SQUASH CAKES. 

To 2 cups of boiled squash, pressed through a colander, 1 cup of flour, 
nearly a cup of milk, 3 eggs, 1 teaspoonful of baking powder. Season to 
taste. 3 

Beat eggs very light, not separating them, stir in flour with powder in 
it, then the milk and then the squash. 

| STEWED SQUASH. 
Pare and cut in small pieces four medium sized squashes. Stew in water 


half an hour, then pour in a tea cup of sweet milk or cream, Cook untli 
tender, add a teaspoon of butter, season to taste and serve. 


BOILED OKRA. 
Take young tender pods of okra and boil in salt water. Drain, pour over 
a teacup of cream, add a teaspoon of butter, season with pepper and let 
simmer five minutes. Serve hot. 
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ak a MASHED TURNIPS, 

To énk quart! tof water add a slice of bacon, and when Shai lites Bune in 
your turnips which have been peeled and slicéd thin. Let boil until the 
water is nearly all out, remove the meat, add a teaspoon of sugar, mash 
turnips fine, peppet and a little salt. 

STUFFED TOMATOES. 

Cut a’ piece frorh the top of each tomato and scoop out the inside, chop | 
this and mix witht’ an equal quantity of fine crumbs, a teaspoon of white 
sugar, ten drops of ‘onion juice, 2 tablespoons melted butter, a scant teaspoon 
salt and a little cayenne. With this stuffing fill the tomatoes, arrange them 
in a pudding dish and sprinkle the tops with bread crumbs. Bake covered, 
half an hour, uncover and brown. 

STUFFED EGGPLANT. 2 
heme a ijt, (Mrs. E. W. Charbonnier.) ee | th ghd 

Select a medium sized eggplant and after washing, wipe dry, cut in 
halves, lengthwise, scoop out the meat, leaving the rind thick enough to keep 
shape. Chop the meat fine, mix with equal quantity of bread crumbs, two 
tablespoons of ‘metted butter, salt and pepper to taste; moisten with brown 
stock, or milk, file shells, with the mixture, place strips of bacon over. the 
top, place in butteted pan. and bake in hot oven. about 35 or 40 minutes.” 

Lee NS CAULIFLOWER: 4 eel 

One fed of cauliflower thoroughly washed. Drop in pot of boiling 
salted water, head. down. Boil 15 minutes or longer, until tender. Drain, 
put in hot dish, cover with cream sauce, sprinkle with grated cheese (Ameri- 
can cream cheesey* ‘and serve hot. May be served with melted butter, 
omitting cheese and sauce, if desired. fee £9 

eS" .. “HOPPING JOHN.” 
One cup of field peas Meow peas) soaped over night in cold water. One 
onion sliced; sprig of parsley. Let-all.of.this boil in one quart and one pint 
of water for one hour. Add 2 cups of well washed rice; the rice must be 
thoroughly cooked 20 minutes. Add one slice of raw ham and several strips 
of bacon, cut in strips and fried. Let dry out before serving. 


EGGPLANT FRITTERS. (Aunt Adeline.) 

Cut the plant im pieces and boil in salted water with one tablespoon of 
vinegar for 2 minutes (or until soft). Mash and drain. To one pint of pulp 
add % cup of sifted flour, 2 well beaten eggs, salt and pepper to taste. Fry 
in small cakes in hot fat, browning on both sides. 


GERMAN POTATO CAKES. 
(Mrs. H. D. Boylston.) 
Put 4 large potaties: (Irish) through a food chopper, add an egg well 
beaten, salt and plack pepper to taste, and flour enough to hold them to- 
gether. Fry in hot fat slowly. 


GREEN CORN CAKES. 
(New Orleans Picayune.) 

One quart of finely grated green corn, 4 eggs, 1 cup of flour, 1 pint of 
milk, 4% teaspoon of salt, 1 tablespoon melted butter. 

Beat the eggs .separately, and then add the yolks well beaten to the 
corn. Add the salt, melted butter, then the milk, and mix well. Then add 
sufficient flour to make a thin batter, and finally the whites of the eggs, 
beaten to a stiff froth. Bake on a hot griddle, butter generously and serve 
very hot. 

This is a great Creole cake and delicious. 
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SHOES! as so many women have 
been so kind as to express. 


We make the assertion because we KNOW whereof chee are 
good. 


Y ES, MUSE SHOES are GOOD 


GOOD LEATHERS AND GOOD FIT--- 
The Makers’ sureiy of success is Good Leathers. 
The MUSE certainty in pleasing is Fitting you. 
Hence, you praise our store THIRD FLOOR. 


GEO. MUSE CLOTHING COMPANY 


H. L. SINGER COMPANY 
Wholesale Fancy Grocers. 


Phones Bell 382-689 
A.B. & A. Terminal Bldg. Haynes & Hunter Sts. 
DISTRIBUTORS OF 


GOLD AND SILVER BAR CALIFORNIA FRUIT 


SWEET VIOLET line of Fancy N. Y. Canned Vegetables, also Temple Garden , 
» Tea, Coffee and Cocoa. Sold by all first class retail grocers. The best sanitariums use 
these goods on account of their high grade. 


RECIPES. 


GRAPEFRUIT ASPIC. 


One box of Knox’s gelatine dissolved in cold water, pour over this 1 
pint boiling water, season with sugar, salt and pepper to taste. The juice of 
114 lemons, strain this over the EEA Pe eemt, and pour in wetted mold. Serve 
with mayonnaise on lettuce leaves. 


COLLEGE SALAD. 
(Mrs. Hodgkins.) 

One can pineapple diced. Equal quantity marshmallow diced. One cup 
cooked dressing, 1 cup nut meats. Season with salt and pepper. 

One hour before serving put pineapple and marshmallows in the boiled 
dressing (reserving one cup for garnish). When ready to serve add one cup 
of whipped cream or beaten white of egg, and nut meats. If added first the 
nut meats discolor the. salad. 

Boiled dressing is as follows: One cup of water, 1 cup vinegar, 2 table- 
spoons oil or butter, salt and peper to taste, 2 heaping tablespoons sifted - 
flour, yolks 4 eggs. Mix flour into paste with water, add eggs and strain 
eggs and flour. Cook till thick, add whipped cream or beaten whites of 
eggs. If desired 1 pint of milk may be used instead of the cup of water. 


PRESSED CHICKEN. 


(Mrs. R. M. Rose.) 

Cook a 3-pound chicken in water to cover. Boil liquor down; to one 
quart. Cut meat in small pieces, add 34 box of gelatine dissolved in cold 
water, one tablespoon Worcestershire sauce; strain chicken liquor, add one 
cup of celery, red pepper and salt to taste. Turn into a mold lined with 
slicedshard boiled egg. Put on ice to harden, when ready to serve, turn out 
on platter and garnish with lettuce. Serve with mayonnaise. 


CHEESE SALAD. 
(Mrs. Charles A. Sisson.) 

Mash six Neuchatel cheeses with 3 tablespoons mayonnaise dressing, 
add 1% cups of ground pecan meats, 2 tablespoons sherry, celery salt and 
paprika to taste. One tablespoon gelatine, dissolved in a little cold water. 
Mix thoroughly and fold in a cup of whipped cream, Put on ice to congeal. 
Garnish with fresh sliced cucumbers and chopped olives. Serve on lettuce 
with French dressing. 


CHEESE MOUSSE. 


(Mrs. C. L. Pettigrew.) 

One-half pint cream, 1 cup grated New York cheese, juice of one lemon, 
one rounded tablespoon granulated gelatine dissolved in 2 tablespoons 
water. Whip cream very stiff, put the whipped cream in a bowl, stir in 
gelatine, add lemon juice, then the cheese gradually. Put aside to congeal, 
and when hardened serve with mayonnaise, on lettuce leaves. 


PINEAPPLE SALAD. 


(Mrs. Frank J. Allen.) 

Cut one pineapple in small cubes, 1 cup of finely cut celery, 1 cup of 
orange pulp, 1 cup of English walnut meats. Shred lettuce very fine, form 
into nests on individual plates. 

Mix 1 cupful of whipped cream with one cup of mayonnaise, stir it 
through the pineapple mixture, decorate with chopped nuts. 
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} FRUIT SALAD. 
(Miss Mary King.) 
_ One grated cocoanut, 1 can sliced pineapple, 4 oranges, 8 bananas. 
Peel oranges, cut in small pieces, peel and slice bananas, cut pineapple 
in small pieces, mix in bowl, sprinkle the layers with powdered sugar and 
grated cocoanut, pour over all 4 cup of pineapple FUE UP and 4 pint of sherry. 


wine. 


DELICIOUS SALAD. 
(Mrs. C. L. Pettigrew:) 
One-half package Knox’s gelatine, dissolved in ™% glass of water. The 


juice of a large can of pineapple, and 3 lemons. 


Put this juice on fire to ‘heat, pour gelatine when dissolved into this hot 


juice. Take off the fire, and when it begins to congeal put in the pineapple 
. cut in small pieces, and 3 cucumbers peeled and sliced thin. Let this harden 


and serve with mayonnaise on lettuce leaves. 


GRAPE FRUIT AND NUT. / : 

(Mrs, Frank Allen.) ‘i 
| Carefully remove sections of grape fruit, removing all white membrance. 
To one quart of fruit add 2 cups English walnuts. Serve on crisp lettuce with 


_ French dressing made with 3 tablespoons of olive oil to one tablespoon lemon 
. iiice, and a pinch of sugar if liked. - Dash of paprika and salt. 


FRUIT SALAD. 
(Mrs. Frank Allen.) 2 
Equal parts of skinned Malaga grapes, sweet oranges, pecans, celery and 
white cherries. Use French dressing, sweetened, adding 1 cup of whipped 
cream just at serving time. Serve in nest of lettuce. 


TOMATO ASPIC. 
1-can of tomatos, 1 tablespoon chopped onion, 1 teaspoon of chopped 
green pepper, 1 teaspoon salt, % box (or | envelope) gelatine, 1 teaspoon 
sugar, and paprika to taste. | 
Put in granite pan, heat to boiling point, strain and serve in fancy or indi- 
vidual molds. Serv e on crisp lettuce with mayonnaise dressing. 


TOMATO SALAD. 
(Mrs. C. L. Pettigrew.) 
Peel and scoop out the desired number of tomatoes. Mix chopped hard 
boiled eggs and herring roe with the tomato and fill tomato shells. Serve on. 
lettuce leaves with mayonnaise dressing. 


CUCUMBER, OR GREEN SALAD. 
(Mrs. N. M. Hodgkins.) 
One-half cup pineapple juice, 2 cups diced pineapple, % cup water, 2 cups 
grated or diced cucumber (celery cut fine can be used in place of cucumber). 
Into this liquid put salt, pepper and lemon juice and one package of gela- 
tine soaked in % cup of cold water, and dissolved by standing in hot water. 


Serve with mayonnaise dressing. Color light green with paste or liquid col- 


oring. 
CHICKEN SALAD. 
The salad par excellence is made of chicken. Everything used in pre- 


‘paring salad should be cold, the fowl, eggs and oil, and should palways be 


chilled before serving. 
Boil the fowl until tender, letting it cool in the water in which: it is 
cooked; when cold cut into small pieces and add an equal quantity of cel- 


ery to each chicken. Chop three hard boiled eggs, and one cup of blanched 


almonds. Chill, mix and serve on lettuce leaves with mayonnaise dresing. 


/ ‘ 
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SS SSS SSS SS Ce eee 


LAUREL STEEL RANGES. 


GAS 
RANGES 


Something | 
| Different. Something 


Better 


' 20th bee Steel [aeoso! 


Laurel Fuel Saving Construction cuts down fuel bills. 

Quick Heating Reservoir—patented feature; unusually efficient in 
heating water; so constructed as not to allow fire to come in contact 
with the tank, rendering the latter almost indestructible. 

Oven Bottom—heavily braced to prevent warping, thereby in- 
suring a level oven. 

Oven Door—spring balanced and steel lined. 

Fire Box—well proportioned; ample capacity to obtain proper 
combustion. 

Wood Pocket Extension on Fire Box—important if long wood is 
i used occasionally for fuel. 
| Fire Box Lining—cast iron of proper weight and so shaped as to 
permit ventilation, insuring durability. ) 

Grates—duplex af special Laurel construction: A comparison 
will show more opening in grate bars, permitting freer circulation so 

| essential in obtaining efhcient combustion. 
: Draft—slide type on swing door running full length of fire box, 
insuring even fire. 

Pouch Feed—roomy; will take coal and feed freely. 

Top-—-extremely heavy—with ample space for top to expand and 
contract. 


FOR SALE BY 


GRUMLEY-SHARPE HARDWARE CO. 


47-49 WALTON STREET. 


Se 


32 


‘POTATO SALAD. ~ 

One quart diced cold Irigh potatoes, 1 cup celery, 1 dill pickle chopped 
fine; season with salt paprika to ‘taste. Mix thoronghty and ‘sérve with 
mayonnaise, or any good bought: dressing. ts) Ne as Bh Nea > 


CHEESE AND PIMENTO SALAD. 
Stuff canned pimentos with cream cheese, cut into, shees and serve one 
or swo slices to cach person on Tettuce leaves with French dressing, 


‘CHEESE SALAD. 
(Mrs. Charles. Sisson.) ae 
“On pint of cream, 2 cups of grated American. cheese, “one, Pate spoon of 
gelatine dissolved in a little milk. Whip the. cream, stiff, add the gelatine, 
salt and paprika to taste, pinch of mustard, fold in cheese Jightly, put in 
mold on ice. Serve with mayonnaise on lettuce. ee ; 


fs SALMON OR TUNNY FISH SALAD. lone 

.. Flake ‘cold left-over fish or salmon, two cupfuls, ane ten or: two small 
irish potatoes; boil till tender, mash. and mix with fish while :warm, using a 
fork. Cut into small pieces two dill pickles s, mix with the above ‘and pour 
over the following dressing and stir in thoroughly the yolks ‘of .three hard 
boiled eggs, one teaspoon salt,'a teospoon sugar, one teaspoon of Worcester- 
shire sauce, a dash of black pepper. Mix well together and add one cuptul 
of vinegar, stir well, then pour over fish, ped actge 4 


; ASPARAGUS TIPS. SALAD. |... 

“Boil aspar agus, tips in salt. water until tender, drain; path, on. ice until 
ready to serve. Mix three tablespoons of olive oil, one of virregar, .'4 tea- 
spoon salt, pinch red pepper; beat thoroughly, pour ever asparagus before 
serving. Garnish. with lettuce and Spanish pimento.. ._,, we Tetiee ty. 

SLAW. a Way 

Shred one small firm white cabbage, drop in ice water for one hour, drain 
thoroughly, season with celery seed and add a boiled dressing made as fol- 
lows: to one beaten egg 2 tablespoons white sugar, level teaspoon flour, a 
heaping teaspoon mustard, tablespoon butter, one cup of, vinegar. Cook in 
double boiler until a little thick; have cold when ready: to. serve.’ 
an ea ' FRUIT SALAD. Pee cad AP 
ie oy ~ * °-(Mrs. J. E. Fain.) EARS? 

Four large oranges, 1 can sliced pineapple, 1 pint bottke cherriés (Maras- 
chino), % lb. white grapes, 4 pkge. or 1 envelope of Knox's Gelatine. 

Fairy Salad Dressing for Salad:’ Three tablespoonfuls suzar, yolks of 
three eges, 1 pint of whipped cream. oe des ADIN te 

~ Cream the ‘sugar and butter slowly, add one yolk ‘af ‘A ¢inke until the 

a eke added; next the juice of lemon. Cook in double oilér until thick. 

When cold add whipped cream. Cut up the fruit in small pieces, the oranges 

and pineapples, next the grapes; add cherries:: Dissolve the gelatine in one 

cup boiling water. When dissolved, add cherry..juice, powr over fruit. When 
well congealed serve on lettuce leaves and cover with Farry: Saled. 

“hee gee COLD SLAW. ys gai Bexar Ht 

| (Mrs. Robt. Sharpe.) bey te gency are c: 

Slice on vegetable slicer one good sized head of hard’ white cabbage. 
Jast before pouring over it the following sauce pon eae ee ttesnnee ie 
of salt and one tablespoonful of mustard. ON ide: aa 

SAUCE.—Beat six eggs slightly, add one eup., fin saue,, orcam; cook in 
double cooker until it starts to boil, then pour in- half a,,enp of, bailing vin- 
egar. Cook till as thick as honey and pour over the cabbage. 


? 
. 
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COLD SLAW DRESSING. 
ma! (Mrs. C.K, Nelson.) » nit Meee hey at) 
One cup ry vinegar‘and water mixed, Piece ‘of butter size of an egg. Let 


come to a boil. Yolks of 3 eggs, 1% teaspoons flour; pour boiling vinegar on 
eggs and: flour beaten. together and let come to a boil. . 


GRAPE FRUIT AND PINEAPPLE ASPIC. _ 
ang (Mrs. C: A: D.) 


Two large grape fruit, 3 sweet, oranges, small cup of sliced pineapple, % 
cup sugar, i% cups of pineapple — juice, 2 pimentos, 114 boxes (3 en ere) 
Knox’s eats hes gelatine, 2 teaspoons of the sper water. 


ES 


mate for 5 minutes. Let the steoaiate: juice Sau8 sugar come to a boil, stir- 
ring the dissolved gelatine into it,:add:a-pint- of boiling water and let it cook 
for a few minutes: Take off, arrange the fruit in a fancy mould and pour the 


mixture over-it.: NBerve ‘on lettuce leaves, mayonnaise in the center: 
phe a ee : a 


- SALAD DRESSINGS. 
3 MAYONNAISE. 
“(Aunt Em.) 

One egg yolk, very cold, 1°éup’ of “olive Oil, (cold), %4 teaspoon cayenne, 
2 teaspoon ugar (may'be omitted); 1 boiled yolk, 1 teaspoon salt, iy tea- 
spoon salt; 14‘ teaspoon‘ mustard, 2 tablespoons lemon juice. 

Mix egg yolks until thick, add olive oil drop by drop until dressing is 
thick, then seasoning and lemon ICE Beker be te with the oil until all is’ 
very thick. re on ice. Ct re 


" MAYONNAISE NO. 2 (Without Oil). 
(A... C..B) 


Beat yolks aes 4: eggs, adding 1 teaspoon each of salt, sugar, % teaspoot’ 
mustard, 2 tablespoons: butter,:7: tahlespoons vinegar. Cook over boiling: 
water, stirring constantly until thick;.when cool fold in one cup of cream, 
and just before serving add the.:heatem: whites of 4 eggs. Especially nice on 
PeihySalade% sive. 2d syasis Lie 


WHIPPED CREAM DRESSING. (Atiniutetration Cook Book). 


Three tablespoons grated horse. radish, 2 tablespoons lemon juice, 1 ta-. 
blespoon tarragon vinegar, 1 teaspoon, salt, Y teaspoon mustard, % teaspoon 
sugar, 1 teaspoon cayenne DepDst Add one cup of wappPeds cream to the; 
forepoing Gia wine a é 

| £2 RUSSIAN DRESSING. 


To one: cup’ of stiff mayonnaise dressing, add one tablespoon of sweet? 
chili sauce, mix thoroughly and serve on crisp lettuce. This dressing may be‘ 
varied by omitting the chili sauce, and adding 2 teaspoons of peanut butter 
smoothly inbotperated: 


FRENCH: DRESSING. 


One-quatter’ ‘tablespoon ‘sugar,’ “binch paprika, 1-8 tablespoon salt, 12 
tablespoon mixed mustard. } 

Blend together’ ‘and’ add 7 caine of olive oil, one by one, mixing 
thoroughly; adil’ also 3 tablespoons vinegar, one Dye one, fas Une thick:* 


tf. oo 1 
ren ite 3 
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RECIPES. 


CHEESE DISHES. 
ELIZABETH EGG SOUFFLE. | 
ai by, (i ~ (Mrs. John D. Atkinson.) 

Six hated’ boiled eges, chopped fine; 1 re 3 pounds American cream cheese. 
Make a cream sauce of 1 cup of milk, 2 tablespoons flour, 2 tablespoons butter. 

When sauce is creamy add the eggs and cheese. Boil all together, mixing 
well, and add salt andired pepper. | : 

Butter, ramikins and pour in mixture. Put small pieces of butter on top 
and bake /duickty until’a light brown: tou 

CE Rin AOR _ WELSH. RAREBIT. 
BE TRE | (Mrs. Wm. J. Tilson.) ) 

One pound of; cream cheese cut very fine. Beat 2 eggs, adding one light 
teaspoon -mustard, ¥% téaspoon sugar, % teaspoon salt, pinch of cayenne: 
pepper. Melt in pan one tablespoon butter, add the cheese, stir; do not: 
beat until all is melted; then add the egg mixture.. Add % cup cream. Cook: 
until smooth; ‘stirritte, ‘constantly. If too ‘thick aidd a little more cream. 

ata yee RELISH. | 
Mae iar ye aaa DL Tis AC a Pettigrew!) 

One can of tomato soup, one aeenada onion, 4 bell peppers, one pound 
of cheese grated. Boil soup, onions and: ‘peppers, then add cheese and 
cream last.) i Séeve, ‘On toast. 

by Bind vas ee Lea, tas STRAWS. . 

One pint of erated American cheese, 34.pint sifted flour, two tablespoons: 
of butter, % teaspoon paprika,.a little salt.’ Mix with rich milk, handling 
quickly, roll out, cut in strips and bake slowly.:- 

8 0 ce CHEESE FONDU, 
7 4 bia te (Mrs.:Edward H. Barnes.) | 

Pour 3 cups of milk over 2 cups of bread’ crumbs. Let stand one hour. 
Season with salt and pepper. Add 3 well beaten eggs, folding in whites and 
2.cups of grated cheese sprinkled through and over the top. -Bake until done. 
and serve at once. . 

MILK CHEESE SOUFFLE. 
(Miss Sisson.) 

Five eggs beaten together, 1 pint boiling milk; 1 tablespoon grated Swiss 
cheese, salt and pinch cayenne pepper. Break eggs in a bowl, give three or 
four beats with a fork, add the milk, which is at boiling heat; then cheese, 
pepper and 1-3 teaspoon salt. Put the pan, which has been greased with but- 
ter, in a pan of boiling water and bake % hour. Serve with sauce. 

SAUCE—One tablespoon flour, 1 tablespoon butter, 1 pint milk, 1 table- 
spoon grated Swiss cheese, cayenne pepper and salt to taste. Blend flour 
and butter, add to boiling milk, add cheese and salt, put in pan over boiling 
water and let thicken. 


PUDDINGS. 
\ QUEEN OF PUDDINGS (Very Old). 
(Miss Hornady.) 

Heat one quart rich milk; pour over 1 pint light bread crumbs. While 
warm add butter the size of hen’s egg, grated rind of a lemon; beat 4 yolks 
with 1 cup of sugar, and add to the soaked bread and milk. Add 1 lb. seeded 
raisins, chopped and well floured; 1 cup of shredded almonds, floured. Put 
all in large pudding pan, and cook until thick and set in moderate oven. Take 
out, spread top with one grated cocoanut and over this the 4 egg whites 
beaten very stiff with 4 tablespoons of sugar and juice of one lemon. Put 
back in oven and brown lightly for a few minutes. Serve with whipped or 
plain cream, flavored with sherry wine: 


6, 


mu” RANDALL BROS. ‘seh. 


for 74 or Stove For Furnace . 
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MONTEVALLO 
PEERLESS JELLICO 


5 YARDS--1 NEAR YOU 


“WASH AT THE CAPITAL cm” " 


5 PHONES: 
MAIN 1030 — 


RECIPES. 


hy | V ENGLISH PLUM PUDDING. A . 


One cupful of chopped beef suet freed from skin and shreds, 1 cupful 
currants, 1 cupful chopped almonds, 3 cupfuls raisins (floured), 2 cupfuls 
bread crumbs, 1 teaspoon cinnamon, | grated nutmeg, % teaspoon ground 
cloves, 2-3 cupful brown sugar, % cupful each citron, candied orange and 
lemon peel. 

Mix ingredients and allow them to stand for a week. The day before 
Christmas add to the fruit the yolks of four beaten eggs, one cupful of 
warmed milk, % cupful of sherry and % cupful of brandy. 

Pudding is much better boiled in regular molds, or in eathenware bowl, 
with a heavy unbleached muslin cover tied firmly over the top. .The inside 
of the mold or bag is well greased and flour sifted over the grease to pre- 


vent the pudding sticking. If the mixture is made into three smaller pud-. 


dings instead of one large one, there will be less danger of its being insuffi- 
ciently cooked in the middle. The mixture should lack half an inch of reach- 
ing the top of mold, and the water in the vessel in which it is boiled should 
come only to an inch from the top of the mold. If the water comes higher 
it will come over the pudding. Let the water merely simmer for six hours. 
On Christmas day the pudding is placed in a pan and steamed for an hour, 
a twig of holly is stuck in the middle and just before serving the brandy is 
set ablaze. The plum pudding is generally served with hard sauce. 


BLIGHT HOUSE PLUM PUDDING. 
-The Real English Article. 
(Miss Mary Jones.) ‘, 


One pound chopped suet or butter, washed and creamed, 1 lb. brown 


sugar, 10 eggs, 1 pound citron, 1 wineglass brandy, 1 pound blanched almonds 


cut fine, 1 pound cracker crumbs, 1% pounds currants and raisins, 1 lemon 
with grated rind, 1 wineglass wine. 

Beat the eggs separately, add sugar to yolks, then the butter, then whites, 
then brandy, wine and spices mixed together; also the lemon juice and grated 
rind. Mix the fruits all well together without cutting the raisins, then the 
cracker crumbs with the fruit. 

Grease pudding bag well, put in the pudding, tie as tight as possible, 
leaving no room for swelling. Boil 5 hours. This is the most important pari. 
When you serve, pour a glass of wine or brandy over it and set on fire; serve 
with hot sauce. (See sauces.) 


MOLASSES PLUM PUDDING. 


(Miss Mary Jones.) 
One cup of butter, 1 cup of molasses or sorghum. 

Melt together, stir into this flour (Capitola) enough to mafle a stiff 
batter. One cup stoned raisins, 1 cup of shredded citron (if you wish it very 
nice); a teaspoonful of soda in a cup of buttermilk, or sour milk; season 
with mace or cinnamon. Boil four and one-half hours. Serve with sauce. 
(See sauces.) 


SECESSION PUDDING. 


(Miss Mary Jones.) | 
Three cups flour, 4 eggs, 2 cups of raisins (floured), 1 cup molasses or sor- 
ghum, 1 cup milk, 1 cup butter, and 1 light teaspoon of soda. Boil three hours 
and serve with sauce. 
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ORANGE PUDDING. 
(Mrs. John D. Atkinson.) ° 


he the bottom of a pudding dish with sliced oranges. Make a ‘rich 
custard and pour over the oranges. Make a meringue of the whites of 4 eggs 
and put on custard and brown in oven. Serve cold. ra) 
nef WINE PUDDING. ae ? Fie age 
(Mrs. C. L. Pettigrew.) : Wer ot 

_ Eight eggs, 1 cup cream, 1 tablespoonful of flour, 1 light pound of sugar, 
butter size of egg, 1 cup of wine, | nutmeg. ~~ ive 
‘Use part of whites for meringue. Bake in four pastries. | 


AMBER PUDDING. 
(Mrs. C. L. Pettigrew.) 

One cup of bread crumbs, 1 cup of orange marmalade, 14 pound citron, | 
cup of butter, 4 eggs, % pound almonds, blanched. Mix and boil as you Oks 
nae pudding and serve with stiff butter and sugar sauce. 


TAPIOCA PUDDING. 

One small cup tapioca, 1 quart milk, 1 teaspoon butter, 3 tablespoons. 
sugar ; soak tapioca in water four hours, then add milk, flavor with 
extract of lemon or vanilla. Bake slowly one hour; to be made the day be- 
fore ‘it is wanted. Serve cold with cream, or milk and sugar. 


SPONGE PUDDING. 

. (Mrs.-C. K. Nelson.) 
~’One-quarter cup of sugar, % cup flour, 1 pint milk, boiled, 4% cup of but- 
ter. Yolks and whites of 5 eggs beaten peparately, Bake meicey and serve 
at once with the following sauces: 
RICH MAN’S SAUCE.—One-quarter pound butter, 1 contd brown sugar, 
3 egg yolks, % tumbler of wine, juice and grated peel of one lemon, % tea- 

spoonful of nutmeg; stir well and boil ten minutes. 


STRAWBERRY SHORTCAKE. 
One pint flour, 1 tablespoon of butter, 1 teaspoon yeast powder, yolk bf L 
egg, 2 tablespoons sugar. 
Mix with sweet milk toa soft dough: Bake and while hot split and butteri 
an put.a layer of fresh strawberries well sweetened between the layers, one; 
layer on top; then cover with whipped cream, sweetened. 


PEACH MOUSSE. 
(Miss Mary King.) 

Put 1 can of peaches through a sieve; sweeten with 1 cup of sugar, 1 tea- 
spoon lemon juice, a little almond extract. Pour the hot peach juice over 2 
tablespoons of gelatine. Let cool and mix with the pulp. Put on ice to mold, 
serve with whipped cream. 
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MAPLE MOUSSE. 
(Miss Molly Bostick.) 
Sunk one tablespoon of gelatine in two tablespoonsful of cold eatert 
add one cup of hot maple syrup and stir the mixture over ice until it thick- 
ens; then fold in the whip from one quart of cream. Turn into a mold and. 
let stand three hours packed in equal parts of ice and salt. 


MARSHMALLOW MOUSSE. 
»One quart of cream whipped, 1 an marshmallows, 1 teaspoonful, ex- 
tract vanilla. 
Cut marshmallows: into: small pieces, mix with the cream, set ‘on ice five, 
ceaiay: then pack in ice. and- salt. two hours before serving. 
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PRUNE PUDDING. 

Boil 1 pound of prunes; remove the seed and cut fruit in small pieces; 
ki cup: of ;bread crumbs. Put in layers in pudding dish with little lumps of 
butter, ‘sprinkle: with’ brown sugar, cinnamon, nutmeg and cloves, if liked. 
Cover with water the prunes were boiled in and keep moist. At the. last 
sprinkle with English walnut meats. Put most of the butter on top; bake 
slowly and do not let it get dry. Serve with the following: 

HARD, SAUCE—One- fourth cup butter, 1 cup sugar and 1 tablespoon of 
brandy. Beat butter and sugar to a cream, add the brandy gradually, and 
lastly 2 tablespoons of boiling water. Beat hard until light and foamy like 
avhipped cream. 

FIG PUDDING. 


One and one-half pounds figs, 1% pounds brown sugar, 1% pounds bread 
crumbs, 1% pounds beef. suet, 3 eggs, 


Remove skin from suet. and chop: fine : fic NS a. bowl and mix sake 


figs chopped fine and hard ends cut off; stir in the bread crumbs; beat eggs 
and sugar and mix with the figs and bread crumbs one heaping teaspoon of 


baking powder. Grease mold; pour mixture into it, put on the cover, plunge 
into a large caldron of boiling water, let boil for three hours. Serve hot 


with ‘liquid or hard sauce. 
BLACKBERRY PUDDING. 
Four eggs, 1 pint blackberry jam, % teaspoon soda, 1 pinch of nutmeg, 
1 cup butter, + tablespoons sour cream, 1 cup sugar, 1% cups flour (Capitola). 
_ Mix thoroughly and bake, using the whites of two of the eggs for a 
meringue. 


MACAROON PUDDING. 
(Mrs. Edward H. Barnes.) 
Put into a double boiler 1 quart rich milk, let come to a boil and stir into 
it yolks of 4 eggs, and 1 cup of sugar, well beaten together. 
| iSoak.3. tablespoonfuls of Knox’s gelatine in one cup of cold milk, and 
add to the custard, stirring all the time. As it begins to thicken remove 
from fire, fold in the whites stitfly beaten, flavor with | teaspoonful of vanilla. 


Fill a glass bow! half-full of macaroons, first dipping them in sherry wine.. 


Pour the custard over this when cool and set away to congeal. 


CHARLOTTE RUSSE NO. 2. 


One quart rich milk, 9 tablespoons sugar, 4 eggs, whites, 1% box of gela- 
tine dissolved in /% cup of cold milk, to which add % cup boiling water. 
i Flavor cream with sherry and when the gelatine is cold, mix all together, 


having eggs well beaten, churn with syllabub churn and turn in famey mold’ 


to harden on ice. 
WINE JELLY. 


One box of gelatine soaked in 1 pint of cold water; add 1 pint boiling 
water, | pint Sugar, 1 pint Sherry wine, 1 dozen cloves, 4% stick cinnamon, 


juice 4 } Jerion, whites of 2 eggs, well beaten. Let boil up three times, re- > 


move, strain and pour in mold. Serve with flavored whipped cream. = _ 


CHOCOLATE SOUFFLE. 
(Miss Louise Joseph, Columbus, Ga.) 
“ Mélt 2 squares of ‘chocolate with 1-3 cup of sugar over hot water; add 
gradually 1 pint of milk; when scalded, stir and cook in it the yolks af 3 eggs, 
bedten and mixed with one-half cup of sugar. When the mixture coats the 


ae 


spoon, add 2 teaspoonfuls of vanilla and 1 tablespoonful of granulated gela-. 


re 


tine, Bibtened in one-quarter cup of water; strain over the whites of 3 eggs 
beaten stiff. After folding in eggs thoroughly,’ turn the ‘ntixture’ in a chilled 
mould. Serve with whipped cream sweetened. and: Ravored. 

MACAROON SOUFFLE. | 

Prepare as chocolate souffle, substituting eine cup: and’ a alt of, maca- 
roons finely crushed, for the chocolate. . 2 Ws 

HEAVENLY HASH. 
(E. M.) 

Whip one-half pint cream stiff, allowing one tablespoonful of sugar to 
one-half pint of cream. Chop fine one large banana, two large ‘oranges, one 
and one-half cups of pineapple, twelve SY Pr fe well, aie add- 
ing the cream. This will serve about six. ._..: . 

PLAIN BOILED CUSTARD. 
(Mrs. Milton Keeler.) 

One quart rich milk, 4 stiffly beaten eggs, % pound sugar. 

Beat eggs light with one-half of the sugar; boil milk and the other half 
of sugar, pouring it slowly over the beaten eggs. Stir well, put back in 
double boiler on stove and let come to a boil. Flavor to taste. 

SYLLABUB;*7)\°)) \i:/-« 
(M.-C. B.) 

One quart > thiek cream, %4 pound sugar, 1 glass of sherry, or flavor with 
vanilla; add the beaten whites of 3 eggs and whip alt together with syllabub 
churn. Serve cold in tumblers, or tall glasses. 

APPLE FLOAT. a ey eee 

Stew juicy apples until tender; beat the pulp light, sweeten to taste. 
For six large apples whip the whites of five eggs stiff, fold: together with the 
apple, flavor and serve with sponge cake. 

BAKED CUSTARDS. 

Boil 1 pint new milk with a stick of cinnamon. Let it cool and beat into 
it © eggs with 6 spoonfuls of sugar. Fill your cups amd set im a pan of nae 
water to bake. Take out as soon as firm. 

; VIRGINIA CARAMEL CUSTARD. 
One-fourth pound sugar, 5 eggs, 1 quart milk, vanilla. -° 

Beat the egg yolks with sugar, then add the well-beatew whites and 
mix with milk. Flavor custard, pour into buttered molds. and put tmme- 
diately into a pan of boiling water inside a hot oven. Whew it is set firmly, 
put aside in the mold until cold, then turn out on a platter, dust. generously 
with sugar. Before ready to serve it put back into the wupper-part of a 
hot oven and let it remain until the sugar has melted ane browned on the 
tops and sides where it runs down. 

DELICIOUS MINCEMEAT. 

Two pounds lean beef, 2 pounds raisins, 1 pound citron, | quart sherry, 
1 nutmeg, % ounce cinnamon, | cupful blackberry jam, 2 poumds: beefsuit, 
2 pounds currants, , pound candied lemon peel, 2. pomnds: sugar, 2 oranges, 
juice and rind 2 lemons, juice and rind, 1-3 ounce cloves. 

Cover the meat with boiling water and let simmer wntil tender, then 
set aside to cool, while preparing fruit. Shred suet and-chap fine. Pare, 
core and chop apples. When meat is cold chop and add to ether dry in- 
gredients. Add oranges and lemons last. Mix'‘well and paek im a stone jar, 
pouring the sherry over it just before the mixture ts. put away. 

“TIPSY SQUIRE.” 
(Mrs. Edward H. Barnes.) _ 
Use square sponge cake; stick with blanched almonds ; “peur sherry over 


‘this until cake is covered and very moist; then boiled custard, another layer 


of cake and almonds, wine and custard. Cover the whole with stiff syllabub. 


Prepare two hours before serving. 
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WHITE CHARLOTTE RUSSE (No. 1). 


One. quart:icreati, 1 wineglass sherry, 1 pound sugar, 1 tekepoon vanilla; 
1 ounce gelatine, 6: ‘egg whites. 

. Add half of the sugar to cream, whip to stiff froth. Whip whites of 
eges very stiff, add remainder of sugar to them, fold into cream, flavor, 
add. gelatine dissolved in the wine and % cup water. 

. Beat all SACs beat it thickens, turn into fancy mold and set on ice 
to congeal. KM 


BR CER NO. 2. 
' (Mrs. Chas. W. Ford.) 


One cup roast beef, 1 cup apple, 1 cup raisins, 1 cup currants, 4% cup suet, 
1/3 cup English walnuts, % cup vinegar, 2 cups syrup from peach pickle, 
Y% cup peach brandy, | te: aye 2) mixed spice, 1 teaspoonful lemon extract, 
1 teaspoonful salt. ee. ak 

Simmer for one hour. Alt ‘measurements are level. 


SWEET SAUCE 2S FOR PUDDINGS. 


CREAM. “BRANDY SAUCE. 


Cook 1 cup of sugar, 1 cup of water until it threads; beat 3 egg-yolks, 2 
tablespoons of brandy, % cup of cream and dash of salt. Add the sugar and 
water slowly, stirring constantly until thick. 


‘SAUCE FOR PLUM PUDDING. 


Boil together..2 cups of granulated sugar with one cup of water; rub a 
tablespoon of butter to a cream, and. add a wineglass of wine or 2 tablespoons | 
of brandy, and a little nutmeg. Pour,.on the boiling syrup and keep hot until : 
ready to serve, if 


LEMON SAUCE. 


Two cups sugar, (3 tablespoons utter, 1 teacup otf boiling water. 

Cook a few minutes, add the juice of a lemon and the beaten yolks of two 
eggs; let cook up, ‘take from the fire, whip into this the whites of 2 eggs that 
have been beaten toa stiff froth. Serve hot. 


hE: - - HOT MAPLE SAUCE, 


To a half pound: of maple sugar add a little. water; let it boil until iit 
reaches the “thread”. stage, add a cup of English walnuts chopped fine. Serve 
hot with ice cream. : 


Sa ae FOAM SAUCE. 


Take two cups: ét pulverized sugar, one cup of butter, ¥% cup flour and one 
cup of boiling water; beat sugar, butter, flour thoroughly together, stir it 
into the boiling water slowly; let boil up once; flavor. with vanilla or wine. . 


HARD SAUCE, 


Cream one cup of buter, 2 cups of pulverized sugar, add juice of one 
lemon, or two teaspoons of vanilla and a pinch | of nutmeg. Keep cool until: 
ready to serve: Oar, fee 
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i PIES. 
PUFF PASTE. 


One pound butter, 1% pounds flour, % pint ice water.> . 

Wash the butter carefully, squeeze out all the water. Divide in six parts. 
Separate the flour, leaving '%4 pound to sprinkle with.’ Take the 1] pound of 
flour and one piece of buter and mix with the ice water, using avknife for the 
purpose, and handle as little as possible. Roll the paste from you and spread 
with the butter. Add % pound of flour in three rollings. Set in cool place 
for one or two hours. 


APPLE PIE. 
Four large tart apples, 1 teaspoon sweet spices, blended equally, 2 table- 
spoons water, 1 cup sugar, 1 tablespoon butter. 
i Pare and slice the apples and let them stew gently, adding the water and 
the butter. Season well with the spices; when done take off' and allow to 


cool. Line tin pie plates with flaky pie crust after greasing slightly with 
butter, and bake the bottom crust slightly brown. Fill in with the apples, 
and then cover the top with a thin layer of crust. Bake a delicate brown; 


remove from tin, dust with powdered sugar and serve hot or cold. 


COCOANUT PIE. 


Beat 3 egg yolks, stir in 1 cup of sweet milk, 1 tablespoon of flour (moist- 
eened with milk), butter the size of a walnut, 1 level teaspoon baking pow- 
der. Fold in a ten-cent grated cocoanut, and the beaten whites of the eggs. 
Bak with under crust only. Flavor if desired. 


PUMPKIN PIE. 


One quart of cooked pumpkin, seasoned with one teaspoon cinnamon, one 
of allspice and a little ginger. Add % pint of sugar, one cup of rich cream, 3 
beaten egg and 3 teaspoons of butter. Line deep pie tins, fill with custard 
and strip the top with pastry. Bake brown. 


CREAM PIE. ani 
To one squart of sweet milk add 2 eggs beaten light with 2 tablespoons 
of flour which have been dissolved in a little cold milk. Sweeten to taste, 
cooking to a thick custard, stirring constantly. When cool, flavor. Bake a’ 
pastry and fill with the custard and bake very delicately and carefully. Use 
only an under crust. 


LEMON PIE. 


Beat 3 eggs with one cup of sugar, one lump of butter, size of an egg,’ 
one teaspoon sifted flour, 3 tablespoons water. Juice of one large lemon.’ 
Cook thick and pour in baked pastry shell. For the meringue, beat whites 
of 2 eggs stiff and add one cup of sugar. Pile on the baked custard and’ 
brown in oven, not too hot. 


SWEET POTATO PIE. 


Mix one quart of hot mashed sweet potato with 4 well beaten eggs, beat- 
ing, in 1 pound white sugar, 2 pints of rich sweet milk, and 1 pound of 
creamed butter. Mix thoroughly, season with cinnamon and‘sherry, or bran- 
dy, bake with lower pastry only. Serve with a garnish of peach preserves, 
or spoonful of whipped cream. 
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FROZEN DESSERTS. 


GEORGIA PEACH ICE CREAM. 
(Mrs. Edward H. Barnes.) © 
Take soft ripe Elberta peaches; to each quart after being mashed add 1 
pint of cream and 1 pint of rich milk with % ounce of gelatine dissolved and 
mixed in. Sweeten to taste and freeze. 


“BURNT ALMOND ICE CREAM. 
One-half ‘gallon. thick cream, 1 pint sherry, 1 pound of thoroughly 
pulverized bairnt almonds, sweeten to taste and freeze. 


; STRAWBERRY ICE CREAM. 
Use equal quantities of creatti' and strawberries. Run the wakeies through 
a sieve, sweeten-to taste. Whip'the cream, mix with strawberries and freze. 


VANILLA ICE CREAM WITH HOT CHOCOLATE SAUCE. 

Use recipe: fof plain ice cream, serve with hot chocolate sauce made as 
follows: One-half cup of sugar,.1 cup water, 1 stick of cinnamon, add 1 
tablespoon cornstarch, 2 squares of grated chocolate; cook until moderately — 
thick; serve hot,over.ice cream. 


ORANGE ‘WATER ICE. 

Boil 1 pound: of sugar with 1 quart of water for 15 minutes; take from the 
fire, add 1 pint.of orange juice and the juice of 3 lemons. When cool, strain — 
and freeze, 

LEMON SHERBET. 

One quart of water, 3 lemons,'2 teacups of sugar, 3 eggs (whites). 

Cook sugar, to a candy, stir it into whites of eggs as for icing. Season 
and freeze. 3 

- NUT ICE. CREAM. 

One pint of cream, % cup of almonds, Y cup of gelatine, 6 tablespoons 
of Maraschino, or 4 tablespoons of sherry; 1-3 cup of granulated sugar, l 
teaspoon vanilla. 

Put cream: on ace and whip. Soak gelatine in 1 pint cold water; cover 
while soaking} add: wine, vanilla to.sugar; add these to cream, then nuts: 
chopped fine: :‘Freeze. Put red cherries on top. 


PINEAPPLE SHERBET. 
One large can grated pineapple, 1 pint of sugar, juice of 1 lemon, 1 table- 
spoon gelatine,,1 .pint of water. 
Cook sugar and water to a thin, syrup, add juice of lemon, and when 
cool add gelatine-dissolved in a little water, and lastly the pineapple. Freeze. 


- LEMON ICE CREAM (Delicious). 
(Mrs. Lucy J: Hatcher.) 

Slice 12 lemons, cover with water, let come to boil and add enough 
sugar to make syrup; let cool. One quart milk, 1% cups sugar, 1 pint whipped 
cream. Put milk,.cream and sugar and 1 teaspoon of lemon extract in freezer. 
When this oars to freeze, add the lemon syrup and freeze. Serve with 
whipped cream.. 
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_ PINEAPPLE SHERBET NO. 2. 
One quart water, 2 lemons, 1% cups sugar, % pint sweet milk, 1 15c can 
shredded pineapple, 1 tablespoonful gelatine. 
Boil part of water and all of the sugar three minutes; add the soaked gel- 
atine, lemon juice, pineapple and the remainder of the water. Freeze to a. 
mush, add milk; freeze stiff and pack. :This, makes one-half gallon. 
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COCOANUT CREAM. 

One ounce of gelatine dissolved in two gills of boiling milk, the whites 
of 4 eggs beaten to a stiff froth, 1% cups of white powdered sugar, 1 pint of 
thick cream whipped to a stiff froth, flavor with vanilla. Mix gelatine, sugar, 
cream and flavoring together. Now add a little more than half a cocoanut; 
then the whites lightly, and set away on ice until ready to use. 


ICE CREAM. 
(Miss Ida Joseph, Columbus, Ga. 

Beat 2 eggs in a bowl with 2 tablespoons sifted flour and 1% cups sugar. 
Put 1 pint of milk on to scald, add it to the eggs, sugar and flour; stir until 
smooth, and put all in boiler and cook like custard. Let cool. Put in 
freezer and fold in 1 pint of whipped cream, and freeze. 


CARAMEL ICE CREAM. 

Soak 1 tablespoon of gelatine in % cup of milk until dissolved. Stir one 
cupful of granulated sugar in a spider until it becomes liquid and turns a rich 
brown; then add % cupful of water and stir until it dissolves, or about 15 
minutes. Turn this caramel into one and a third pints of cream, strain in 
the gelatine, add 1 pint of whipped cream and freeze. After freezing, re-- 


move the paddles and repack, allowing 3 hours to ripen the cream. Rich, un- 


skimmd milk may be used instead of cream. 


FROZEN EGGNOG. 
(Mrs. E. W. Charbonnier.) : 
Yolks of 6 eggs, % pound sugar, % pint brandy, % pint rum, 4 gallon 
cream. Beat the yolks very light, add the sugar, then the whipped cream. 
Freeze till firm, then add the brandy and rum and turn freezer rapidly a few 


times to mix well. Ready to serve. 


CAKES. 
FRUIT CAKE. 
(Brunswick, Ga.) 


One pound of flour, (brown in oven), 1 pound of brown sugar, | pound 
fresh butter, 2 pounds raisins, 1 pound citron, 1 pound figs, 1 pound dates 
(stoned), 1 pound English walnuts, 10 eggs, 1 cup whiskey, 1 gill syrup, 1 level 
teaspoon soda, 2 tablespoons mixed spice. 

Cream butter and sugar, beating very hard; add the eggs, beating one in 


at a time for five minutes. Add part of the flour, mix soda in the syrup, stir 
until it froths before adding to the batter. Stir well. Cut the fruit, pouring 


over it the whiskey (or brandy), stirring in the spices. Let it soak for four 
hours before adding the remaining flour. Roll it in well with the hands to 
prevent falling in the cake. Beat for 20 minutes after adding to the batter, 


‘A cake 3% or 4 inches deep will require four or five hours to bake in slow, 


steady oven. 
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‘When ‘all the bills aa 
paid— 


then we'll start a saving account.” That is the 
promise that many a young couple make them- 
selves. But the bills are never ‘‘all cleaned up,” 
because before one batch is paid, the next one 
arrives, 

The only way to do is to start your savings ac- 
count any way, and put something into it every 
week, rain or shine. In time, interest on your 
savings, and from investments springing from 
them, will so add to your income that your 
monthly bills will lose much of their terror. 


The American National Bank 
Atlanta, Ga. 


Our Savings Department is the oldest 
in Atlanta. 


RECIPES. 


BLACK FRUIT CAKE. 


One pound sugar, 2 pounds raisins, 1 pound citron, 1 tablespoontful ground 
cinnamon, | tablespoonful ground allspice, 2 nutmegs, 1 teaspoonful ground 
cloves, 1 cupful molasses, 34 pound butter, 1 pound flour, 2 pounds currants, l 
glassful whisky, 10 eggs. 

The fruit is prepared and thoroughly covered with flour to prevent its’ 
sinking. The flour for the cake is placed in a pan inside the stove and al- 
lowed to grow a rich, golden brown, just as dark as possible without burn-. 
ing. The browned flour gives this fruit cake its distinctive flavor. No mod; 
ern candied fruits or nuts are used, and no fancy icings cover the top. 


WHITE FRUIT CAKE (Blue Grass Cook Book). | 


One pound sugar, 34 pound butter, 2 pounds citron, 1 large grated cocoa-: 
nut, 1 pound flour, whites of 12 eggs, 2 pounds almonds. 
~ Add one tablespoon of soda and 2 of cream of tartar to flour and sift.| 
Cream butter and sugar and then add eggs which have been beaten sepa-: 
rately, and add flour alternately with whites. Beat well; then add lightly, 
one-half of the fruit and put remainder in layers with the mixture in cake! 
mould. Bake slowly and carefully. Have almonds blanched and cut, and. 
citron mixed with flour, cut in thin strips; cocoanut grated. ; 


CREAM SPICE CAKE. 
(Mrs. M. E. Keeler.) 


’ One cup of sour cream (not too thick), one cup of brown sugar, one tea- 
spoon of soda, one teaspoon of baking powder, pinch of salt, 4% teaspoon 
each of ginger, allspice and cloves, and % teaspoon of cinnamon. Sift in 
_ enough flour to make a thick batter; cook in moderate oven. 


ALLINE’S SPONGE CAKE. 


Beat yolks of 6 eggs, add 1% cups of sugar, beating these together; add 5 
tablespoons of hot water, 2%4 cups of‘sifted Capitola flour with one full tea- 
spoon baking powder. Fold in the stiffly beaten egg whites, flavor with lem- 
on and bake in biscuit pan. When done cut in squares. 


CONFEDERATE POUND CAKE. 
(Miss Mary Jones.) 
Three pounds flour, 1 pound butter, or 34 pounds lard, 8 eggs beaten to- 
gether, 1 pint milk, 1 teaspoon soda dissolved in a little milk, 1 pint molasses 
(sorghum); 1 pound brown sugar, season with ginger. 


CONFEDERATE BLACK CAKE. 


(Miss Mary Jones.) 
One and half pints of molasses (sorghum), 1% quarts flour, 1 pound pues 
ter, 5 eggs beaten together, 1 teaspoon soda, spice and ginger, % pound dried 
fruit (apples, damsons and cherries), well floured. 


LADY BALTIMORE CAKE (Charleston, S. C.) 


One cup of butter, creamed with 2 cups fine granulated sugar; beat and 
add 1 cup of milk, alternating with 3% cups of pastry flour, mixed and sifted 
with 2 teaspoons of baking powder. Add one teaspoon of vanilla or rose 
water, and then the whites of 6 stiffly beaten eggs. Bake in buttered and 
floured cake tins, putting together when done with the following icing: Three 
cups of sugar, one cup of water, boil rapidly without stirring until it spins 
a thread. Pour this on the beaten whites of 3 eggs, beating until thick. 
Add one cup chopped pecans, one cup seeded raisins and 5 figs cut in strips. 
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DINING CAR TRADE A SPECIALTY 


{| Our Retail Department the last word in sanitation and equipment. 


Call and be convinced. We GUARANTEE every purchase. 


25-27 East Alabama Street 
| TELEPHONES: ! MAIN 4:3 
| ( ATLA 362 
i ES ne 


RECIPES. 


iy . OLD FASHIONED POUND CAKE. 
One pound butter, 10 eggs, 1 pound flour, 1 pound sugar, % wineglass *: 
_ sherry, % wineglass brandy. 
| Cream sugar and butter together: add egg yolks, one at a time, beating 
hard as each is added. Sift in the flour (already sifted), adding wine and 
brandy; lastly add well beaten whites of eggs. Can use 2 heaping teaspoons. 
of baking powder if desired. Bake in cake pan with center tube, or 
solid pan in moderate oven. Test with a straw to tell when it is done. Doi: 
mot ice. ; ‘oe 


i \ 
SODA POUND CAKE. 

One cup of White sugar, 4 eggs, 1 cup of butter; stant teaspoon soda, 2:: 
cups of flour, lemon cor brandy for flavoring. 

Cream butter and sugar until very light. Add yolks well beaten, sift soda 
in with flour, then add the beaten whites ands flavoring. Bake in slow oven 
(in paper lined pans). Pan 


JAM CAKE. 

Two heaping cups of sifted flour, 34 cup of butter, | cup white sugar; 1 | 

teaspoon soda dissolved in 2 tablespoons of sour cream, } teaspoon each of 

allspice, cinnamon, nutmeg (level), 8 eggs beaten separately. Mix in the 
msual way, folding in whites and adding 2 cups of blackberry jam. 


CHOCOLATE CARAMEL CAKE. 
(Mrs. E. C. W.) Aya 

Cream one cup of butter with 2 cups of sugar, beat; add 3/4 cups of sifted 
flour, with 2 full teaspoons baking powder, '4 éggs beaten separately, the 
whites added last. Flavor with brandy (or vanilla). . 

Filling for top and layers: Two cups white: sugar, 4% cup butter, % cup 
sweet milk, % cup water; 2 sections of chocolate; vanilla, 1 teaspoon. Cook 
thick like fudge, take off and beat. The center layer of this cake is spiced, 
adding ginger, cinnamon and allspice to darken. 
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SOFT GINGER CAKE. 
Three cups of molasses, 1 cup of brown sugar, 6 cups ‘fleur, 1 teaspoon 
soda, 1 cup butter and lard, 1 cup sour milk, 3 eggs, ginger to taste. Dis- 
solve soda in milk, add the eggs last, spice to taste, bake im deep pan. 


WAR TIME GINGER BREAD 1865. | 
(Mrs. V. P. Sisson.) iat ; 
Two cups of molasses, 1 cup of butter and lard mixed. Heat both togeth- . 
er until lard is melted. Pour this into 1 quart sifted flour, add spices to taste 
and one cup of hot water into which one tablespoon ‘of soda has been dis- 
solved. Bake in biscuit pan in hot oven and serve with sauce, or just hot 
with butter. ry 
CHOCOLATE CAKE. em 
Eight teaspoons cocoa, 1 cup sugar, 344 cup of sweet milk, yolk ‘of 1 egg. 
i Mix these ingredients over the fire until smooth, nearly reaching a boil. 
Add vanilla to taste. While this is cooling mix the following as for layer 
cake, putting together with white icing: 
« One kitchen cup sugar, % cup of butter, % cup sweet milk, 3 eges (well 
beaten), 2 cups of flour, 2 teaspoons baking powder; add thé cocoa mixture 
and bake. 


1 
‘ 


\ ‘ 
tI 

i 

! 

' 


49 


VIRGIN. OLIVE OIL 


oe Fwenty- Three Years 


we have submitted to our State Chemist from our 
stock VIRGIN OLIVE OIL for analysis and year 
after year this product has been pronounced by this 


authority as ABSOLUTELY PURE. 
60c the pint. $1.00 the quart. $1.75 the gal. 


Extracts and Spices 


It is just as ehpenttal tothe health of your family to 
use Pure Flavoring Extracts and Spices, and in this 
department we carry a complete line of flavoring ex- 
tracts and spices that are as pure as the DRUGS used 
in our Prescription Department—a department that has 
made and. nee us famous for Twenty-Five Years. 


” Coffees and Teas 


A aN stocked and exclusive line of High Grade 
Coffees and Teas are on sale at our stores. 


‘TRY OUR SERVICE. 
LET US HAVE YOUR DRUG TRADE. 


Elkin Drug Company 


FIVE RATS | - GRAND OPERA HOUSE BUILDING 


—_ 


ee _ VELVET SPONGE CAKE. ; 

of _ (Miss Snook} 
1 tablespoon baking powder, 1 cup oie Ht) ee 

After beating eggs and sugar together, add the boiling water. Fold in 
flour with baking powder. Flavor with lemon, or vanilla. If ‘white sponge 
is preferréd, omit 3 egg yolks, instead of the 3 egg whites. — | 4 


MORAVIAN CHRISTMAS CAKE. 
(Mrs. C. K. Nelson.) 


One pound sugar, 1 pound flour, % pound butter, 3 eggs. 
Made up over night. Roll thin and bake like jumbles. Will be crisp and 
good for days. 


CRULLERS. 

Three tablespoons of sugar, three of melted” butter, uth ‘of three eggs 
well beaten together. Flavor with nutmeg, add Capitola flour to make dough 
soft enough to roll. Use biscuit cutter with hollow center. Cook in boiling: 
lard and sprinkle with powdered sugar. 


CRULLERS NO. 2. 
(Miss Louise Sisson.) een 
Beat three eggs well with four tablespoons of sugar, add four or five 


tablespoons of melted lard or butter, one teaspoon of cinnamon. Then add 


flour enough to make the dough stiff enough to roll easily, Roll Y inch 
thick and twist in any form; throw into boiling lard and sprinkle with sugar 
before serving. | 

GINGER WAFERS. * 

-Two cups of sifted flour, 1 cup of butter, 1 cup of brown ‘sugar, 1 cup of 
sweet milk, tablespoon of ginger, level. Roll very thin, cut’ in squares and 
bake in biscuit pan. BN 

SWEET WAFERS. 
(Miss Molly Bostick.) 

Beat % cup sugar and 1 egg, add 1 cup of flour, butter the size of an egg: 
Sift 14 teaspoon baking powder with flour. - Use sufficient sweet milk to bake. 
batter like cake batter, about % cup. If batter is too thin use more flour. 
Flavor with vanilla. Nap 

. DROP CAKES. 

One cup of sugar, 2-3 cup of butter, 14% cup of flour, 2 eggs, pound each 
of chopped English walnuts and dates. One level teaspoonful of cinnamon, % 
teaspoon of cloves, 1 teaspoon of soda dissolved in hot water. Mix thor- 
oughly, drop by teaspoonfuls and bake n buttered. tins. 

TEA CAKES. 

Two cups brown sugar, 1 cup of butter, 3 eggs, 1 quart Capitola savas 2 
teaspoons baking powder. 

Cream sugar and butter until light, add one egg ata “ae alternating 
with flour, with baking powder sifted in. Handle very little, cut into strips 
and place in floured pan. Then sift white sugar and cinnamon on top. 

DOUGHNUTS. 
CRAKS LG» Janka) 


ee cup of sugar, 1 cup buttermilk, 1 teaspoon soda, 1 salilcadoon butter; 
1 egg, pinch salt; flavor with nutmeg, flour enough to roll out soft. 
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COOKIES. 
(Mrs. H. D. Boylston.), 
‘Two cups. sugar, 5. cups sifted flour, 34 cup milk, % cup butter, 2 eggs, 2 
even teaspoons Poeepawder. Roll thin, cut in reunds and bake quickly. 
oe Se ; eigaas : Aer 
Bee Ntssoh QUICK GERMAN COFFEE CAKE. pa eh i 
itaik baa a (Mrs. Lucy J. Hatcher.) ae 


One cup da 7. milk, L heaping teaspoon butter, 2 teaspoons: baking pow 


oder, 4% cup chopped raisins and nuts, 1 egg, % teaspoon salt, % cup sugar, 
-. flour enough to make stiff batter. Flavor witht cinnamon and nutmeg. Cover 


top with sugar, cinnamon, a few nuts, and bits: of butter. 


tek . TEA CAKES. 
Po wD sie. (Mins. BD FO Boylston: ) 
Six eggs, 2 cups, of sugar, % cup lard, % cup butter, 2 level ‘teaspoonfuls: 
cream of tartar.<1 teaspoonful soda, level. 
Mix as baking: cake. Roll thin, prick with a fork, bake im a quick oven, 
These will keep: fon several weeks. 


KISSES. 
it (Miss Carrie Sisson.): 

Two tablespoons of sugar to one white of egg. Beat together hard until 
it. will not drop from fork. Flavor with vanilla and put in one cup of.pe- 
cans when finished: stecsoiis Bake in moderate oven on brown paper, with. 
nO grease, 9 tun | 


FILLINGS FOR CAKE. 
ICING. 
One cup. of sugac. Two tablespoons water, boil together until it “spins” 
a thread. Remove: from) fire and pour it over one beaten egg white; beat alll 
together, adding one teaspoon of lemon juice. 


CHOCOLATE FILLING. 
(Mrs. Milton E. Keeler.) 


Two cups of brown sugar, I cup of milk, 2’ squares of unsweetened choe- 
olate, 1 teaspoon: cream of tartar. 

Cook together until it forms a ball when dropped in cold water, add one 
tablespoon of, butter. Remove from fire, beat in one tablespoon of cream; 
flavor with vanilla, beating until thick. 


LEMON FILLING. 
Grated rind. and) juice of 2 lemons, 2 cups of sugar, 2 beaten egg whites, 
2 tablespoons. melted’ buter, 1 cup boiling water. 
Cook all but eggs in double boiler, until thick, adding the eggs last. 


ORANGE GOLDEN FILLING. 
(Mrs. Johnson.) 
Beat 3 egg i very light. Cook 114 cups white sugar with 2-3 cup of 
cold water until it: “hairs.”’ Pour it over the beaten eggs, beating hard. Cook 
until thick enough to: spread over the cake. Take off, flavor with orange. 


CREAM CARAMEL FILLING. 
- Cook 3 cups of white sugar, with 124 cups cream and 4 level tablespoons 
butter; stir until dissolved. Cook: quickly 10'or 15 minutes until Be Beat 
until creamy. Flavor, vanilla: ; 
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MARSHMALLOW FROSTING. 

. (Mrs. Thomas H. Austin.) 

Heat 2 tablespoons of milk and 6 tablespoons of Sugar over the fire. 
Boil 6 minutes without stirring: In a double boiler heat % of a pound of 
marshmallows. When very soft add 2 tablespoons’ of boiling water. Cook 
until smooth. Beat in the hot sugar, beating all until partly cool. Flavor 
with vanilla and spread between cakes. 


TUTTI FRUITTI ICING. 
Boil 2/4 cups of sugar with two-thirds of a cup of water, until it “spins” 
a thread. Pour over the stiffly beaten whites of eggs, beating steadily, adding 
% pound of chopped pecans, % cup of seedless, chopped, raisins, % cup of 
crystallized, chopped, pineapple, % pound of shredded citron, YZ pound 
blanched shredded almonds. Flavor with brandy, or sherry. 


CHOCOLATE FILLING NO. 2. 
Boil 8 tablespoonfuls of cream and % cup of sugar with % cake un- 
sweetened chocolate grated, until it stands firm. Pour this over beaten 
whites of 2 eggs, add one teaspoon vanilla. Beat thick. 


LEMON FILLING. 
(Mrs. Chas. W. Ford.) 


Two cups sugar, rind and juice 2 lemons, 2 eggs. 
Boil until it jellies, stirring constantly. Whip until consistency of good 
icing. Sufficient for two layers. All measurements are level. 


PRESERVES. 


PEAR PRESERVES. ‘ 


(Mrs: H. D. Boylston.) 

Eight pounds of pears cut in dice, 6 oranges cut in pieces, 4 pounds 

seeded raisins cut up, 8 pounds white sugar. Cook until transparent, put in 
jelly glasses and seal while hot. 


STRAWBERRY PRESERVES. 


One pound firm sweet berries, 34 pound fruit. ay 
Boil sugar and water to make a clear thick syrup, drop the well- 
washed berries in and cook clear and thick. Seal hot and keep in dark 
part of the pantry. 


‘ 


PEACH PRESERVES. 

One pound of sugar to every pound of firm Elberta or cling-stone 
peaches. Pare, peel arid halve the fruit; add enough water and sugar to 
make a thick syrup; when it thickens lay in peaches and cook until trans-- 
parent. Do not cook too hard as it spoils and breaks the fruit. Lift out 
peaches, put in jars and pour hot syrup over them. Seal hot. 


PRESERVED FIGS. 

Use firm fruit; let remain in weak alum water 3 or 4 hours. Make a 
syrup, using 34 pound sugar to each pound of figs. Let the syrup’ boil 
down until thick. Wash the figs in cold water; dry thoroughly and: drop’ 
them in the biling syrup. Let cook until clear. When cold put in jars 
and cover with syrup. Thin slices of lemon or green ginger root is: am’ 
addition to.this preserve. 
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“ORANGE MARMALADE. 
'’ “(Mrs. Stephen T.) ' : 

Six sweet oranges, 2 lemons, 4 pounds sugar. 

Shred oranges and lemons with sharp knife, rejecting the seed and 
“bitter.” Put fruit in porcelain vessel, adding % gallon cold water. Let 
stand 24 ‘hours. Cook with 4 pounds sugar until the fruit is very clear and 
somewhat jellied. Cook over quick fire, stirring to prevent burning. Seal hot. 


GRAPEFRUIT MARMALADE. 
(Southern Ruralist Cook Book.) 

Ten firm grapefruit, 5 pounds sugar. 

Peel fruit and soak peeling in salt water for 2 hours. Drain and cover 
with fresh water and boil until clear. Drain arate removing the white 
pith. Cut the yellow peel with sharp scissors into thin strips. While peel 
is boiling, remove the white lining from pulp and place pulp with sugar 
on the stove to heat. Add the chopped peel and cook all until thick and clear. 


BLACKBERRY JELLY. 
(Mrs. Henry Porter, Sr.) 
To one quart of ripe blackberry juice, add 1 pound of granulated sugar, 
and 1 gill of good brandy. When the juice has boiled 10 or 15 minutes, heat 
the sugar and sift in slowly; let boil until jellied and pour in hot glasses. 


SPICED VINEGAR. 
(Mrs. Henry Porter, Sr.) 

Two gallons vinegar, 4% pound.white mustard seed, 4 pound box of 
mustard, 2 ounces cloves, 2 ounces celery seed, 2 ounces allspice, 2 ounces 
grated nutmeg, 2% pounds brown sugar, % box of black pepper. 

Boil all together, add % pound scraped horse-radish, 12 thinly sliced 
lemons, 12 sliced onions (sprinkled with salt and drained a day), 1 cup of 
Olive oil added when finished is nice. After soaking your pickles in brine 
10 days, scald in plain vinegar, drain; then pour over it the spiced vinegar. 


PICKLES. 


MRS. HODGKINS’ PEPPER PICKLES. 

Take any quantity of bell peppers, 2/3 of the green, 1/3 red, and cut in 
small pieces, salt and stand over night. Squeeze out water next morning, 
season with white mustard and celery seed to taste, cover with vinegar and 
let come to a good boil. Seal while hot. 

QUICK PICKLE. 
(Mrs. N. M. Hodgkins.) 

One hard cabbage cut fine, 4% gallon vinegar, 1 ounce white mustard seed, 
1 ounce allspice, 1 ounce cloves (put spices in muslin bag to avoid discolora- . 
tion, 6 brown skin onions, % pound dark brown sugar, 3 tablespoonfuls mus- 
tard, 1 tablespoonful salt, 1 tablespoontul black pepper, 1 tablespoonful red. 
pepper, % of 5 cents worth of tumeric to color. 

After it comes to a boil let it boil for half an hour. 

QUICK YELLOW CABBAGE PICKLE. 
(Mrs. Edward Charbonnier.) 

Two gallons chopped cabbage, sprinkle 1 handful salt through it and» 
let stand over night. Squeeze dry and put into a kettle. Add 1 ounce» 
celery seed, 44 pound mustard seed, white and black mixed, 5 pounds brown 
sugar and vinegar enougé to cover well. 

When nearly done add 1 ounce of tumerics Boil until the cabbage is 
tender. This can be used then after it is made. 


e 
~ 
v 


OIL CUCUMBER PICKLE. 

.v 8 (Mrs. C. L. Pettigrew.) iz 
Slice medium sized cucumbers, let stand in salt water over night. Drain. 
Place alternate layers of cucumber and sliced onions, sprinkle with mixed: 
black and white mustard seed, in a glass jar until full. Then pour over this. 
a well seasoned French dressing. 


CORN PICKLE. 
(Mrs. Edward Charbonnier.) 

One small cabbage, 2 large onions, 1 red pepper, 1/8 pound of dry mus- 
tard, 9 large or 12 small ears of corn, 2 green peppers, 2 stalks of celery, 
1 quart vinegar. 

When nearly done add 1 spoonful of tumeric. Boil 30 minutes. Cut 


corn off ear, and cut celery as for salad. Grind cabbage, onions, peppers in 
meat grinder. 


MRS. PORTER’S PICKLE. 

es Og DAEO ae my 

One peck of green tomatoes, sliced, sprinkle lightly with salt and fet 
stand over night; 10 white onions sliced, 12 large green peppers, sprinkle 
onions and peppers with salt, and let soak over night; squeeze dry, put in 
kettle and cover with % gallon of good vinegar, sweeten to taste with brown 
sugar (about 2% cups), add 2 tablespoons white mustard seed, 1 tablespoon 
celery seed, 1 tablespoon ground ginger and 1 kitchen spoon of tumeric 
mixed with a little water, to color. Cook over steady fire until pickles are 
clear. Just before taking up add 1 cup of olive oil. Seal hot. 


BLUE DAMSON PICKLE. 
(Miss Mary Jones.) 
One pound damsons, three pints vinegar to 4 pounds fruit, 1 pound sugar. 
Boil vinegar, sugar and fruit with 1 ounce mixed spices (tied in a bag) 
until damsons are tender. 


SWEET PEACH PICKLE. 

; (Mrs. Hill.) 

Eight punds peeled peaches (very firm), Elbertas; 4 pounds sugar, 3 
pints of best apple vinegar, 2 taplespoons cloves, 2 tablespoons allspice, ° 
1 tablespoon mace. 

Make syrup of sugar, vinegar and spices. Drop in peaches; let cook 
till easily pricked with a fork. Stick 2 cloves in each peach. Lift out fruit, 
cook syrup thick and pour over peaches in the jars. Seal hot. 


ARTICHOKE PICKLE. 
PNiEso- ob.) 

Two tablespoons of celery seed, 2 tablespoons of white mustard, 2 table- 
spoons of tumeric, 1 tablespoon of powdered mace, 1 tablespoon while 
cloves, 1 tablespoon allspice, 2 tablespoons black mustard seed, 2 cup of 
white sugar, 6 tablespoons salt, 5 sticks of cinnamon, cayenne and black 
pepper to season well, 2 sliced onions and 1 small bottle of horse-radish. 

To the well-washed scraped artichokes put sufficient apple vinegar to 
cover; add all the seasonings, stir well; let come to a boil, remove arti- 
chokes, put in jars, pouring the vinegar over. Seal hot. Use 1% gallons of 
vinegar to 3 gallons of artichokes. 


CUCUMBER CATSUP. 


| (Mrs. W. E. Foster.) , 
Three dozen cucumbers, grate and sprinkle lightly with salt; % dozen 
large white onions, put through chopper; 1 teaspoon grated horse-radish. 
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Put cucumbers to drip in bag overnight, ‘saving the water. Measure 
this, “using, the,same amount of good vinegar as there is water.” Add. sugar 
to taste, a little tumeric to color, seasoning with red and black’ pepper and 
white mustard seed. As soon as the vinegar and spices come to a boil, add 
the cucumbers and onions; cook about 4 hour, not until mushy. Seal hot. — 


BRANDY PEACHES. 
(New Orleans Picayune.) ; 
«Select fine frée-stone peaches, not overripe ; scald them with boiling 
water, cover well and let them boil till tender. Then take them out, drain or 
a platter and put in the jars and cover with brandy and let them stand one 
week. Then make a syrup, allowing % pint of the water in which the 
peaches were boiled to 1 pound of granulated sugar. Take out the peaches, 
drain them and put in glass jars. Let the syrup cool and mix equal parts 
of this with equal parts of the brandy in which the peaches were put up; 
pour over the peaches and seal. All brandied fruits are put up in the same: 
manner. 
BRANDY PEACHES NO. 2. 

To 1 pound of firm peaches, add 1/3 pound of granulated sugar. Boil 
sugar with enough water to make a thick syrup, dropping in the peaches, 
cooking until slightly tender. Remove the fruit, place in hot jars, pour 
over the syrup to reach halfway the jars and when cool filling up the 
rest of the jars with brandy. 

HAYDEN SALAD. 
(Miss Mary King.) 

One gallon chopped white cabbage, 1 quart sliced white onions, 1 pint 
(or 5 large green peppers) omitting seed, % gallon sliced green tomato. 

Salt cabbage and tomatoe, putting onions in light brine in another ves-~ 
sel with the peppers. Let all stand 12 hours. Rinse, dry out, adding 3 
quarts of good vinegar, 1 pound brown sugar, 1 teaspoon each of powdered 
cloves, cinnamon, ginger and ground mustard. 


Color with tumeric, and add 1 teaspoon celery seed. 


WATERMELON RIND SWEET PICKLE. 

Three and one-half pounds white sugar, 7 pounds pared rinds cut in 
small squares, 3 pints best apple vinegar, 1 sliced lemon, 2 teaspoons cin- 
namon, 2 teaspoons allspice, 2 teaspoons ginger. 

Soak rinds over night in 1 gallon of water, adding 1 cup of lime. Next 
morning rinse thoroughly through several waters, parboil in cold water 
until clear and tender, add to the vinegar, sugar and spices (tied in muslin 


bag) and cook until done. 


* 


MISS HAZY’S CHILI SAUCE, 

Twenty-four large ripe tomatoes, 8 green peppers chopped with seed 
included, 4 large white onions chopped, 3 tablespoons salt (not heaped), 
8 tablespoons brown sugar, 6 cups good vinegar, 1 tablespoon ground all- 
spice, 1 tablespoon ground cinnamon, 1 whole nutmeg (grated), 1 tablespoon 
cloves. Cook thoroughly | hour, or until done. Do not overcook. 
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CANDY s+ Yous 97: “iy 


SUGARED PECANS. 

Three cups of pecan meats, 1 teaspoon butter, 4 cups sugar. 

Boil Began; after dissolving, add butter, stir briskly, and when the 
sugar “ropes” remove from fire, stir until creamy: add nut meats. Pour on 
buttered dish and when cool cut in squares. 


PEANUT BRITTLE. 
an One pound granulated sugar, 1 quart’ shelled roasted peanuts, butter 
size of a walnut, pinch of soda and vanilla to taste. 
Put sugar with little water in pan to prevent burning. Let it melt 
until it resembles. molasses. Add soda and vanilla. Pour over peanuts: 
which are scattered on buttered pan. Let harden. 


CHOCOLATE FUDGE. 
(Mrs. Fred. J. S.) 

Qne cup of cream or rich milk, 2 cups granulated sugar. 

When hot add % cake of Premium chocolate dissolved over hot water. 
When it begins to boil, add 1 tablespoon butter. Stir until it creams when 
beaten on a saucer. When quite thick remove and beat until cool. Pour on 
mattered plates, cut in squares. 


CREAM COFFE CANDY. 
(Miss Mary King.) bi 
Four cups of brown sugar, % cup of sweet milk, % cup strong coffee, 
| aes size of walnut. 
Cook. until it forms a ball, take off ae fire, add 1% cups of nut meats 
and beat firm. Drop on buttered dish. 


PECAN PRALINES. 
(New Orleans Picayune.) 
One pound brown sugar, | tablespoon butter, % pound pecan meats, 
4. tablespoons water. 

- Set the sugar and water to boil and as it begins to boil add the pecans 
(cut in small pieces). Let all boil until the mixture begins to bubble, then 
take off the stove and proceed to lay on a marble slab to dry. (Be sure to 
stir the mixture in the above recipe constantly till the syrup begins to 
thicken and turn to sugar, then take from the stove and turn on the marble 
slab.) One pound of unshelled pecans will make ™% pound shelled. In using 
water, use aust sufficient to melt the sugar. 


DIVINITY CANDY. 
(Mrs.: M. E. Keeler.) 

Two cups of sugar, 1 cup nut meats, | cup Karo syrup (dark), 1 cup water. 

Boil sugar, water and syrup together until slightly stringy, then pour 
half of this on the beaten whites of 2 eggs. Beat rapidly, while the rest 
of the syrup is cooking. When it becomes hard enough to form in a solid 
ball when dropped in water, add to the beaten egg. Fold in the nut meats, 
beating all in. Drop on buttered plates. Hy 
ae PECAN FUDGE. 

“Three cups of brown sugar, 1 cup fresh milk. 

Boil until it hardens in cold water, then add 1 teaspoon of vanilla, 1 table- 
is, of butter and 1 cup of chopped pecans. Boil 4 minutes, beat and pour 
in buttered plates. . 

WHITE SUGAR CANDY. 

Two cups of granulated sugar, 1 teaspoon of vinegar, butter size of 
walnut. Add a little water to prevent scorching. Do not stir while boiling, 
but drop a little in cold water to test. If it hardens it is done. Pour on: 
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buttered plates and when cool enough to handle, pull it white. Flavor with 
vanilla. 


BEVERAGES. 
HOT CHOCOLATE. 


Two ounces Baker’s No. 1 chocolate, 4% cup of boiling water, 1/3 cup 
sugar, pinch of salt, 1 quart rich sweet milk, 1 teaspoon of corn storch. 

Mix sugar and corn starch, diluting with % cup of th emilk. Scald 
remaining milk, add the mixture and cook 10 minutes stirring constantly 
until the mixture is slightly thick. Melt chocolate, adding slowly the boil- 
ing water and salt. Add the milk mixture, beat frothy with egg beater. 
Serge with whipped cream to each cup and flavor with vanilla extract to 
taste. (Omit corn starch for a thinner drink.) This is sufficient for six 
persons. ; : 

EGG-NOG. | , ’ 

Six egg yolks, 1% glass of brandy (or wine) or rum mixed, 6 tablespoons 
of sugar. 

Beat yolks and sugar together, then add 1% glasses of brandy (or rum 
mixed). Beat all thoroughly then fold in the beaten whites of eggs, then 
the whipped cream. Let ripen a little before serving. Grate nutmeg on top. 


PINEAPPLE LEMONADE. 

Boil 2 pints of water ™% cup of sugar to a syrup. Cool, add the juice 
of 5 lemons, 1 can of grated pineapple, 1 pint of ice water. Serve with 
cracked ice. 

FRUIT PUNCH. 
(Mrs. Milton Keeler.) 

Wisiee of 12 lemons, juice of 6 sweet oranges, 1 can diced pineapple, 1 can 
(or bottle) one pint cherries, 2 quarts freshly brewed tea. Sweeten to taste, 
and serve poured over block of ice in punch bowl. am 


SHERRY COBBLER. 


- Two tablespoons of granulated sugar, 6 slices sweet oranges, 4 wine-, 
glasses sherry. Mix and serve with chipped ice. 


BLACKBERRY CORDIAL, 
One gallon of sweet berries, 2% pounds sugar, 1% saree California 
brandy, % ounce each cloves and cinnamon. 
Mix and let stand 48 hours, strain and bottle. After one month pour 
off and rebottle. 
PINEAPPLEADE. if 
(Mrs. R. J. Lowry.) an 
Pare and slice ripe pineapple, cut into small pieces. Put these into a, 
large pitcher, sprinkling generously with powdered sugar. Pour over this; 
boiling water, allowing %4 pint to every pineapple. Cover the pitcher and 
let stand until cold, occasionally pressing down the fruit with a spoon. Set 
‘the pitcher for a while on ice, later straining the infusion into another 
vessel, transferring it later to tumblers, putting into each glass more sugar. 
and a bit of ice. 
RASPBERRY VINEGAR. 
Soak 3 quarts of red raspberries in 1 quart of good vinegar for 24 hours. 
Strain, adding 3 fresh quarts of berries. Let stand 24 hours,’strain. Boil. 
juice 20 minutes, adding to it 1 cup of juice to every cup of sugar. 
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